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Your ‘“future’” mix system is ready for you today!

’ {
THE NEW' W

MIX PROCESSING SYSTEM

The installation pictured above introduces an entirely
new CP process that we believe forecasts the future, in
its more economical and efficient mix processing.

Among its immedidte benefits, it enables you to

reduce stabilizer use up to 50 Y
achieve better, uniform year round flavor control
improve the body and texture of your ice cream

In addition it saves refrigeration, water and steam

through efficient regeneration and lends itself to labor-
saving CIP cleaning.

Itisa completely engineered system that includes such

Pckage

MFG. COMPANY

General and Export Offices:
1243 W. Washington Blvd., Chicago 7, Il

innovations as the new CP Swept Surface Heat Ex-
changer that provides ultra-HTST final heating to 220°F.
or even higher, and a CP Vac-Heat Vaporizing Cylinder
that assures uniform flavor.

Here is THE continuous mix-pasteurizing system ex-
pressly designed to give you a better product at lower
processing cost. (Incidentally, it is equally adaptable to
a variety of products other than mix.)

There’s so much more to this story than space permits
us to tell here, why not get it complete from your CP
Representative? Or write us for detailed information.

Branches: Atlanta e Boston e Buffalo e Charlotte e Chicago
Dallas e Denver e Houston e Kansas City, Mo. e Los Angeles
Memphis e Minneapolis e Nashville e New York e Omaha
Philadelphia e Portland, Ore. e St. Louis e Salt Lake City e San
Francisco e Seattle e Toledo e Waterloo, lowa
CREAMERY PACKAGE MFG. CO. OF CANADA LTD.
267 KING STREET, WEST TORONTO 2B, ONTARIO




There 1s
no substitute
for quality

The growth and prosperity of the dairy industry depends upon
quality dairy products and lower production costs.
Consumers buy dairy products by their eyes and taste.
Eye appeal—taste appeal —may be more important than the price
tag in increasing the sale of dairy products. Check up on your own
buying habits. You buy dairy products when they look good
§ and taste good.
Rapid-Flo Dairy Filters, the Rapid-Flo Check-Up and
Rapid-Flo Quality Programs are engineered
to make the dairy sanitarian’s job easier
in winning the cooperation of the producer,
who is interested in improving
quality and lowering costs.
Your local Rapid-Flo
representative will gladly
. help you with your
! program to improve quality
and cut production costs.

Filter Products Division

s v

4949 West 65th Street, Chicago 38, lllinois Copyright 1956, Johnson & Johnson, Chicage:




COOPERATING DAIRY
FOR CIVIL DEFENSE

The motion picture story of how your dairy is
contributing to Civil Defense in your community
through readiness to package pure drinking water
in time of disaster. “Crisis” is a 16 mm, docu-
mentary sound motion picture narrated by Bob
Considine. This presentation identifies your dairy
as a “Cooperating Dairy for Civil Defense” . . . a
public-spirited company with the community wel-
fare at heart. Free Publicity Kit also available.

YOUR PERSONAL MILK CONTAINER

THE NEW STORY OF MILK

Bob Considine, famous International News Service
reporter, author, radio and TV star, narrates ‘“The
New Story of Milk,” a thrilling, full color, 16 mm
sound motion picture that tells the dramatic-story
of a modern, streamlined dairy operation. Signifi-
cant contrasts between the old and new are
presented, with the emphasis on today’s swift,
sanitary methods of milk handling. Valuable FREE
promotion kit available to help you make the most
of this unusual milk-selling program!

PURE-PAK DIVISION, EX-CELL-0 CORPORATION
The World’s Leading Manufacturer of Milk Packaging Equipment




WILD BILL HICKOK & JINGLES

These stars of the famous “Wild Bill Hickok”
television show, Wild Bill Hickok and his sidekick
Jingles, are now available to help sell milk for
Pure-Pak-equipped dairies everywhere. Now ap-
.pearing on over 200 TV stations, the Wild Bill
Hickok show has pre-sold audience of millions of
youngsters who naturally will want to drink the
‘“milk their favorite stars prefer. Complete mer-
3'(:handising program from packages to posters to
j‘premiun%s available.

HOW TO GET YOUR PRINTS OF TWO GREAT
PUBLIC-INTEREST MOTION PICTURES:

"“THE NEW STORY OF MILK"

Full color print of this 27-minute, 16 mm sound motion picture
with your name as the public service sponsor, can be purchased
at special low price of $200.00 from Robert J. Enders, Inc.,
1001 Connecticut Ave., N.W., Washington 6, D.C. Be sure to
include your full dairy name as you would like it to appear.

For a FREE one-week loan of “The New Story of Milk," write
Modern Talking Picture Service, Inc., 3 East 54th Street, New
York 22, N.Y.

"CRISIS"

You can purchase a print of this 16 mm motion picture, with
your name included as the public service sponsor, for $50.00.
Order from Robert J. Enders, Inc., 1001 Connecticut Avenue,
N.W., Washington 6, D.C.

For a FREE one-week loan of “Crisis,” write Modern Talking
Picture Service, Inc., 3 East 54th Street, New York 22, N.Y.

Wild 24l Hickok

Mail to
Pure-Pak Division, EX-CELL-O CORP. -
1200 Oakman Blvd., Dept, T-1, Detroit 32, Mich.

Gentlemen:
We are interested in utilizing the Wild Bill Hickok and Jingles mer-
chandising program for the dairy products sold by us in Pure-Pak
containers.

Please have a Delira Corporation representative call on us imme-
diately, so that we may consider a contract to purchase the Wild Bill
Hickok advertising and merchandising program.

Our average daily production of Pure-Pak containers is—

[] Under 2,000 [] 2,000 to 5,000
[] 5.000to 15,000 [] 15,000 to 50,000
[] Over 50,000

Dairy Name

Address

Authority




DESIGNED FOR
'‘GREATER
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Cupermatic

SANITARY PIPELINE

MILKING
SYSTEMS

FOR MILKING PARLORS
OR STANCHION BARNS

O MILR

o Oj

"QUALITY PROTECTED AGAINST HUMAN
HANDLING AND AIR-BORNE BACTERIA

FOR OVER 40 YEARS . . . Universal has paced
the continual advancements in improving milk quality
through greater sanitation methods. Pipeline milking,
the Universal Supermatic way, is an outstanding
engineering achievement in modern milking equip-
ment that protects milk quality. One small part of
this system, for instance, the sanitary design of the
Universal Milker Assembly, demonstrates the relia-
bility of the sanitary features . . . the exclusive air

MILKING——— —

release in the claw avoids milk rancidity . . . the
exclusive claw shut-off eliminates the need for a hard-
to-clean valve . . . and many others.

”Ill VErs ﬂl

| MILKING MACHINE

: DIVISION OF
L National Cooperatives, Inc., 413 First Ave., Albert Lea, Minn.

WAUKESHA, WISCONSIN

YACUSE, NEW YORK

keep milk fresh

to the last
drop

® From dairy to consumer these mod-
ern, practical closures completely seal
the bottle mouth. On the capping line,
and during delivery, hands never touch
the pouring lip.

In the home, this cleanliness and sure
protection continues. Seal-Hood and
Seal-Kap closures snap tightly back on
after each use, keeping milk at the peak
of freshness and purity until the bottle
is empty. And because both cap and
seal are combined in one unit, users
enjoy far easier handling than with
ordinary caps.

Capping with Seal-Hood and Seal-
Kap is a single operation process. Nat-
urally, dairymen benefit from sizable
savings in milk loss, time and mainte-
nance costs...because no separate
hooder is needed.

AMERICAN SEAL-KAP CORP.
11-05 44th Drive
Long Island City 1, N. Y,
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LAYOUT, EQUIPMENT and DETERGENTS
FOR AUTOMATION CLEANING

Spray Balls
FOR STORAGE TANKS

Custom-engineered by Klenzade to
meet the sanitary needs of each par-
ticular installation. Another Klenzade
"“first'" — pioneered and developed by
Klenzade field and technical staffs.

Spray Arms
FOR EVAPORATORS

First in the field with job-engineered
spray arms for automation pan and
evaporator cleaning. A real contribu-
tion to higher sanitation standards and
lower costs.

Rotor-Jet
FOR BULK PICK-UP TANKS

Complete automatic program timing.
Only minutes required for a thorough
cleaning. Technique originated by
Klenzade.

107" L
12
V iz’

Re-Circulating Unit

FOR HIGH TEMP EQUIPMENT AND
CIP CLEANING OPERATIONS

KLENZADE PRODUCTS, Inc.

BELOIT, WISCONSIN

WATERED MILK
is still being
SOLD TO DAIRIES

It hardly seems possible but reliable and ac-
curate tests by Dairy and Agricultural Coliege
}laboratories, disclosed as routine, the presencez_of
"small quantities of water in high grade Milk and
dilution as high as five and even ten percent was
common.

These accurate dilution tests were made prac-
tical with the ’

FISKE MILK CRYOSCOPE

as fast as one a minute.

The conversion of a 10%
loss into a more than 10%
profit, adds greatly to the
year's business.

We will gladly send you full
information about the Fiske
Milk Cryoscope and how it 4
will save you money. J

. /L% ADVANCID
\@2>" INSTRUMENTS, .

15 Qakcrest Road
\veednam 92, Massachusetts

 DrivaA(

100% Pure Active
Selected Cultures

“‘Hansen's” Dri-Vac Cultures are offered in a
variety of unrelated lactic combinations with a
choice of various acid and curd producing
properties.

cultu;e No.
:2; Produce ‘a mild pleasant flavor,
5 pdesirable for fermented milk
11 \ products and cheesemaking.
18
2 These cultures are capable of  SE A FRESH BOTTLE
o ( high flavor production. Also ex-

Regularly

10 ( cellent for cheesemaking if over
15 J ripening is avoided.

ALSO COMBINATIONS OF PURE S. LACTIS CULTURES
FOR CHEESEMAKING ONLY

CHR. HANSEN’S LABORATORY, INC.

MILWAUKEE 14, WIS.

9015 W. MAPLE STREET

s
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ANNOUNCEMENT CONCERNING THE SANITARIANS AWARD FOR 1957

Announcement is made that nominations will be
accepted for the annual Sanitarians Award until May
1, 1957 and the members of the INTERNATIONAL AssO-
CIATION OF MILK AND: Foop. SANTTARIANS, INC., are
requested to give consideration to the nomination of
individuals whose professional work in the field of
milk and food sanitation in their communities has
been outstanding.

The award consists of a Certificate of Citation and
$1,000 in cash, and is sponsored jointly by the Di-
versey Corporation, Klenzade Products, Inc., Oakite
Products, Inc., Pennsylvania Salt Manufacturing Com-
pany, and the Olin Mathieson Chemical Corporation.
It is administered by the INTERNATIONAL ASSOCIATION
oF M1Lx AND Foop Sanrrarians, INc., and is presented
annually. The next presentation will be made at the
44th annual meeting of the Association which is to
be held at Louisville, Kentucky, in October 1957.
The Sanitarians Award was initiated in 1952, and was
presented in 1956 to Jack Fritz, Chief of the Milk and
Food Section of the Kansas City Board of Health,
Kansas City, Missouri.

The Executive Board of the Association has estab-
lished the following rules and procedures governing
the Sanitarians Award.

Eligibility

The rules concerning eligibility of candidates for
nomination are:
(1) Any living citizen of the United States or Canada
who, at the time of nomination, is employed as a pro-
fessional milk and food sanitarian, or both, by a
county or municipality, is eligible for the Award,
except members of the Executive Board and members
of the Committee on Recognition and Awards of the
INTERNATIONAL ASSOCIATION OF MiLk AND Foop Sani-
TARIANS, INc., Employees of State or Federal agencies
and of industry are not eligible for the Award. Mem-
bership in the INTERNATIONAL ASSOCIATION OF MIiLk
AND Foop SaANITARIANS, INC., is not a prerequisite of
eligibility; and there are no restrictions as to race, sex,
or age.
(2) A candidate shall have made a meritorious con-
tribution in the field of milk and food sanitaticn to
the public health and welfare of a county or munici-
pality within the United States or Canada.
(3) The achievements and contributions on which
the Award is to be based, must have been completed
during the five-year period immediately preceding
January 1 of the year during which the Award is to be
made. Under special circumstances, consideration will
be given to related work accomplished by the can-

didate during the seven-year period preceding January
1 of the year during which the Award is to be made.
Under this rule, the principal work to be considered
for the 1957 Award must have been performed during
the period January 1, 1952 to January 1, 1957, and
the related work during the period January 1, 1950
to January 1, 1957.

(4) Co-workers are eligible for nomination if both
have contributed equally to the work upon which
the nomination is based.

(5) No person who has once received the Award
shall be eligible for nomination.

.

Nominations

Nominations of candidates for the Sanitarians Award
may be submitted by the Affiliate Associations of
the IAMFS, or by any member of the AssocraTion in
good standing except members of the Executive Board,
members of the Committee on Recognition and.
Awards, and employees of the sponsoring companies.
Nominations from persons who are not members of
the AssocraTion cannot be accepted. No member or
Affiliate may nominate more than one candidate in any
given year.,

Each nomination must be accompanied by factual
information concerning the candidate, a resume of his
work and achievements, evidence supporting his
achievements and, if available, reprints of publications.
A form for the submission of nominations may be ob-
tained upon request from I, E. Parkin, Room 213
Dairy Bldg., Penna. State University, University Park,
Penna., or H. L. Thomasson, Executive Secretary, IN-
TERNATIONAL ASSOCIATION OF MiLk AND Foop SANI-
TARIANS, INc., P. O. Box 437, Shelbyville, Indiana.
Deadline for submission of nominations

The deadline for submission of nominations is May
1, 1957, and all nominations and supporting evidence
must be postmarked prior to midnight of that date.
Selection of the recipient

The Committee on Recognition and Awards of the
INTERNATIONAL ASSOCIATION OF MILk AND Foop SANI-
TARIANS, INc., has full responsibility for selecting from
among the candidates nominated the recipient of the
Sanitarians Award. In judging the contributions of
each candidate, the Committee will give special con-
sideration to (a) originality of thought, mode of
planning, and techniques employed, (b) the compre-
hensive nature of the candidate’s achievements, and
(c) their relative value as they affect the health and
welfare of the candidate’s community. The Committee
will give consideration also to the efforts of the can-
didate to establish professional recognition in the
community in which he serves, as well as to his re-
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search and development, administrative, and edu-
cational achievements. Additional information or veri-
fication of submitted information will be requested
when considered necessary by the Committee. Testi-
monial letters in behalf of a candidate are not de-
sired.

If, after reviewing the nominations and supporting
evidence, the Committee should decide that the work
and achievements of none of the candidates have
been significantly outstanding, the Award shall not
be made. In this connection, it is fundamental that if
meritorious professional achievement cannot be dis-
cerned the Award shall be omitted for a given year,
rather than to lower the standards for selection of a
recipient.

The 1957 Committee on Recognition and Awards
consists of I. E. Parkin, Chairman, University Park,
Pennsylvania; H. S. Adams, Indianapolis, Indiana; C.
G. Leonard, Columbia, South Carolina; Richard M.
Parry, Warrick, Rhode Island, Wm. V. Hickey, Salt
Lake City, Utah, John H. McCutchen, Jefferson City,
Missouri. '

ANNOUNCEMENT CONCERNING
THE CITATION AWARD

The International Association of Milk and Food
Sanitarians, Inc., has had established since 1952 a
Citation Award that is designed to bestow well de-
served recognition upon members of this Association
who through long and distinguished service have con-
tributed greatly to the professional advancement,
growth and reputation of the INTERNATIONAL AssoCI-
ATION OF MILK AND FOOD SANITARIANS, INC,

As to the rules of eligibility the recipient must be a
member in good standing of INTERNATIONAL Associ-
ATION OF Mr1ikx AND Foop SANITARIANS, INC.

Any member of our AssociaTion or an Affiliate As-
sociation can nominate an individual for the Citation
Award.

Such Nomination must be accompanied by support-
ing evidence of the individual’s past contributions and
services to the AssociaTion. Nominations for the 1957
Citation Award should be sent to 1. E. Parkin, Room
213 Dairy Building, Penna. State University, Univer-
sity Park, Pennsylvania, or to H. L. Thomasson, Exe-
cutive Secretary, INTERNATIONAL ASSOCIATION OF MILK
anD Foop Sanrrarians, Inc., P. O. Box 437, Shelby-
ville, Indiana, not later than April 15, 1957.

Selection of the recipient of the Citation Award will
be made by the Committee on Recognition ‘and
Awards.

SOMETHING NEW HAS BEEN ADDED

When sanitarians want answers to problems they

usually ask others who have been faced with simifar -

problems. The best time and place to do this is at the
meetings of their state associations, or at the annual
meeting of the INTERNATIONAL, which now has more
than 4,300 members. However; not all the members
can get to the annual meetings of the state or INTER-
NATIONAL Associations and yet they have questions
they want answered. The Executive Board of INTER-
NATIONAL took action on this by creating a committee
whose primary function is to serve the man in the

field.

The Committee on Research Needs and Application
is composed of the following eleven men: C. K. Johns,
L. C. Peckham, K. G. Weckel, W. C. Lawton, F. C.

Baselt, W. Litsky, W. K. Moseley, H. J. Barnum, J. E. :

Guinn, H. Froiland and S. H. Hopper, Chairman.

This group will serve as a clearing house for new
ideas and as a panel of experts who are requesting
questions and proposals from membership. They are
guided by a spirit of fellowship, sincerity, and willing-
ness to help and be helped. An attitude of mutual
assistance is in the background of all decisions.

Do you have any technical problems?

Write the undersigned a postcara with your ques-
tion and your name and address. We will find an
answer, if there is one, and publish your question and
answer on a special page in the Journal of Milk and
Food Technology. The Committee will be just as use-
ful as you want to make it. Use it. It represents the

considered opinion of the expert in the fields of

milk and food sanitation. If the committee doesn’t
have the answer, they will go to the research scientists
and try to get it.

Do you have any suggestions about a name for
this page? The title, “Questions and Answers”, seems
kind of dull. Send us your ideas. You do not need any
milk caps, box tops, or money, only a two cent post-
card.

Write to:
Department of Public Health

Indiana University Medical Center
Indianapolis 7, Indiana

Take time to review those problems that have
been puzzling you and on which you need information.
Be brief and to the point since space in the Journal is
valuable. We are looking forward to hearing from you.




THE PERFORMANCE OF A DETERGENT-SANITIZER FOR
MILK UTENSIL SANITATION IN UNSUPERVISED FIELD TESTS' *

M. L. Seeck anp H. L. Lucas

Departments of Animal Industry and Experimental Statistics

North Carolina State College, Raleigh

In a field study covering 15-16 months and which involved 155
Grade A milk producers in three widely separated areas, a detergent-
sanitizer was compared with customary methods of milk utensil
sanitization. No supervision was made of the producers other than
that normally given by the sanitarian and fieldman. Bacterial counts,
thermoduric and total, tended to be lower in the milk from pro-
ducers using the detergent-sanitizer sanitization procedure, Milking
utensils appeared cleaner and milk-stone deposits were absent from
the utensils of those producers who used the detergent-sanitizer
method. Since this study covered an extended period of time with
only normal supervision of the producers, the detergent-sanitizer
method appears to be one that can be used routinely over an in-
definite period of time with entirely satisfactory results.

The main purpose in conducting a field experiment
with a product, such as a detergent-sanitizer, is to de-
termine the performance of the test material with
normal usage. Such an evaluation procedure is in-
tended to subject a product to its most critical test.
There is one factor in field trials which may deserve
consideration regarding its impact on the performance
of the product; this factor is supervision. It is natural
that a dairyman should feel certain pressures during a
controlled field trial which otherwise would not exist.
These pressures would arise from: (a) the perform-
ance of a task in a manner different from the usual one;

. (b) the supervision naturally resulting from the in-
terest of the sanitarian, fieldman, and others concerned

with the study; (c¢) knowledge by the dairyman that
his milk was being tested more frequently than usual.
There is, therefore, some possibility that a product
might perform better under these circumstances than
it would if the dairyman, after receiving complete in-
structions on the procedure for its effective use, were
allowed to use it with no more supervision than that
normally given by the sanitarian and fieldman.
Speck et al. (3) reported on a field trial study of a
detergent sanitizer used for sanitization of producer
milking utensils. In this study two comparable groups
of producers were placed on a double-reversal trial
which covered a period of about 4 months. The re-

1,Presented at the annual meeting of the INTERNATIONAL As-
SOCIATION OF MLk ANp Foop SANITARIANS, Seattle, Washing-
ton, September 5-7, 1956.

2Published with the approval of the Director of Research,
North Carolina Agricultural Experiment Station, Raleigh, as
paper No. 756 of the Journal Series.

Marvin L. Speck was educated at the University of
Maryland and Cornell University. He was bacteriologist at
Western Maryland Dairy, Baltimore 1935-36; instructor in
bacteriology at the University of Maryland, 1940-41; and
assistant chief bacteriologist with National Dairy Research
Laboratories, 1941-47. He also has held temporary appoint-
ments as bacteriologist in the Dairy Research Laboratories,
U. S. D. A., 1936, and with the Dairymen’s League, Pough-
keepsie, N. Y., in 1940. His present position is Professor
of Dairy Bacteriology, Department of Animal Industry, N
Carolina State College, Raleigh, N. Carolina.

sults of the study showed that the use of the deter-
gent-sanitizer resulted in cleaner utensils and that by
other measures of performance, the detergent-saniti-
zer and more conventional methods of cleaning and
sanitizing were comparable. This study indicated
quite satisfactory performance of the detergent sani-
tizer during the trial. There existed, however, a ques-
tion on the performance that could be expected of it
during a more extended period during which only
normal supervision was given to the dairyman. The
present study, therefore, was made in order to obtain
an answer to this question.

EXPERIMENTAL

Before proceeding with the study, consultations with
the State Board of Health and Department of Agricul-
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ture were held and then their approval to proceed with
the study was obtained. The same procedure was
used with the local health departments and sanitarians
in the areas in which the field trial was to occur.

A total of 155 producers in three areas of the state
representing the mountain, piedmont and coastal plain
sections participated in the study. The groups of pro-
ducers were selected with no reference to past per-
formance; they were representative of the producers
in each milk shed. In each area 25 — 30 producers
voluntarily used the detergent-sanitizer method. A
comparable group of producers was used for control;
this group used conventional cleaning and sanitizing
methods. At the beginning of the study the test group
used conventional cleaning and sanitizing methods.
They were given a 30 day trial period to become
accustomed to the new method and to decide if they
wanted to participate further. Those who continued
on test thereafter purchased the detergent-sanitizer
from the dairy at regular retail price; this was con-
sidered necessary in order to avoid any bias for the
new method based on economics. The study was
initiatéd in September and October 1954 and con-
tinued until December 31, 1955. Since the actual use
of the detergent-sanitizer was begun at different times
by the participating producers, the data only for the
calendar year 1955 were used for analysis. This also
provided data on the performance of the detergent-
sanitizer after its use became a routine operation.

The producers using the detergent-sanitizer® were
instructed to use the product in the following man-
ner: (a) rinse milk from the utensils immediately after
use with cool water; (b) brush wash the utensils in
a warm (about 110°F) solution of the detergent-sani-
tizer; (c) allow the utensils to drain and store dry
until the next milking; (d) immediately before use,
rinse the utensils with hot (110° — 120°F) water.
This procedure also was used on rubber inflations and
tubes. !

Further contact with all producers was that nor-
mally provided by local sanitarians and fieldmen who
made the usual inspections of the participating farms.

Bacterial counts were obtained on the milk shipped
by each producer. These usually were obtained at
monthly intervals. This provided about 2,600 indi-
vidual samples for bacteriological testing. Samples

3This product, under the label of D-S, was obtained from
the Yale Chemical Co., Nashville, Tenn.; active ingredients
listed were sodium carbonate 35%; methyl dodecyl benzyl tri-
methyl ammonium chloride 5%; inert ingredients 60%, com-
posed of non-ionic detergent, sequestering and chelating com-
pounds. The manufacturer’s instructions specify that this pro-
duct be used in a concentration of 1% oz. to 10 qt. water.

were collected at the weigh vat. The bacterial counts
were obtained by the dairy laboratory and the local
health department on separate samples. In one area
(C) the public health and dairy laboratory havé a
cooperative arrangement and therefore, in this area
only one set of counts was available. In this area the
laboratory makes direct microscopic clump counts on
raw milk. and has a microscope working factor of
20,000. Since many counts were reported as “less than
20,000, the counts were analyzed by determining the
per cent of counts greater than 20,000 for the two
groups of producers. Also, the log average of those
counts greater than 20,000 was determined. Two of
the dairy laboratories also obtained counts on labora-
tory pasteurized samples of each producer’s milk at
each sampling period. The counts obtained by the
various laboratories were sent to N. C. State College
for analysis.

REesuLts

All bacterial counts were converted to logarithms
and then subjected to analysis of variance. The vari-
ance sources were as follows:

Between methods (detergent-sanitizer vs. regu-
lar)

Between farms within methods

Between months

Month by method interaction

Month by farm interaction

Analyses were made separately for thermoduric and
raw counts, for each area and for the dairy and health
department laboratories.

The month by method interactions were found to
be non-significant; hence the monthly averages are
not shown. The over-all mean log counts for the two
methods are presented for each group of data in
Table 1. The variation between farms within methods
was used as experimental error when computing the
least significant difference.

In two of the areas thermoduric counts were ob-
tained on the samples from producers in those area.
In area A the milk from producers using the detergent-
sanitizer method had a significantly lower thermo-
duric count than did the milk from producers using
regular methods of utensil cleaning and sanitization.
In area B the thermoduric count of milk was also
lower for the producers using the detergent-sanitizer
method, but the difference was not statistically signifi-
cant. Since the thermoduric count of milk reflects the
degree of milking utensil sanitation, these data indicate
that the utensils were maintained in as good as or
better sanitary condition by those producers who

—
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TasrLe 1 — SUMMARY OF BACTERIOLOGICAL RESULTS COMPARING DETERGENT-SANITIZER

AND REGULAR METHODS OF TREATING MILKING EQUIPMENT

Area lLaboratory o o i DI e " e O
Regular D-S Regular D-S o
B Laboratory Pasteurized Milk Samples L
Dairy 760 270 2.8822 2.4334 —0.4488 0.2465
B Dairy 390 350 2.5892 2.5492 —0.0400 0.2066
, Raw Milk Samples 7 PR
A Dairy 58,000 50,000 4.7665 4.6992 —0.0673 0.1589
A Health Dept.c 52,000. 35,000 4.7195 4.5550 —0.1645 0.1845
B Dairy 22,000 25,009 4.3328 4.4034 +0.0706 0.2125
B Health Dept. 96,000 82,000 4.9837 4.9140 -0.0697 0.2134
C Dairy and 15.294 17.094
87,000e 72,000 4.9373e 4.8583¢ —0.0790 * es

Health Dept.

2 Difference = count with detergent-sanitizer minus count with regular:

b Least difference required for significance at the 0.05 level.
¢ Direct microscopic counts.
4 Per cent of counts greater than 20,000 per ml.

¢ Means of counts 20,000 or greater per ml.

used the detergent-sanitizer instead of the regluar
method of sanitization.

In all of the areas total bacterial counts were ob-
tained on the raw milk samples. Although it was
recognized that factors other than the sanitary con-
dition of the milking utensils would have effects on
the bacterial count of the milk, it was considered that
such counts. would at least partially reflect the con-

~dition of the utensils. The mean log counts in all areas,

excepting those by Dairy Laboratory B, showed lower

counts by the groups of producers who had used the -

detergent-sanitizer method. Although the differences
between the mean log counts of the milk from pro-
ducers using the two sanitization methods were not
statistically significant, those using the detergent- sani-
tizer method showed a consistent trend to lower mean
log counts. In the single exception (Dairy Laboratory
B) to this trend the mean counts were unusually low
for raw milk. In area C the producers using the regular
cleaning methods showed a slightly lower per cent
of counts greater than 20,000 per ml. However, the
mean log counts of those counts greater than 20,000
was lower for the producers using the detergent-sani-
tizer method.

Reports from sanitarians and fieldmen were ob-
tained regarding the cleanliness of the milking utensils
treated by the different methods. There was general
agreement that the utensils cleaned and sanitized with
the detergent-sanitizer were maintained in an entirely

satisfactory condition. Particularly noticeable was the
absence of milk-stone and the need for a special milk-
stone remover was, therefore, eliminated. General
satisfaction also was expressed by the producers who
used the detergent-sanitizer method.

The three dairy plants involved in this study re-
ported no instance of buttermilk or cottage cheese
culture failure which could be attributable to the
presence in milk of quaternary ammonium chloride
from the detergent- sanitizer. This agrees with an
earlier study (3) which showed that only occasionally
was a trace of this germicide present in milk from pro-
ducers who used the detergent-sanitizer for treating
milking utensils.

B

DiscussioNn

In determining the performance of a detergent-
sanitizer several factors must be evaluated, such as
the bacterial count of the milk, the physical appear-
ance of the equipment after treatment, and the adapt-
ability of the method to a routine cleaning operation.

The present study has shown that the use of the
defergent-sanitizer resulted in counts in milk that were
as low as, or lower than, those obtained with the use
of regular methods. This situation held for the ther-
moduric and total bacterial counts. The lower mean
thermoduric count of milk that was produced on farms
using the detergent-sanitizer method was associated
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with the clean condition of the milk utensils on these
farms. It was interesting that the total bacterial counts
of milk also tended to be lower from the producers
using the detergent-sanitizer. From the standpoint of
bacterial content in the milk, therefore, the detergent-
sanitizer method appears to be as good as, and under
some conditions, better than conventional methods of
sanitization.

This study covered a continuous period of 15-16
months which, therefore, included all seasons and
varying climatic conditions. During this entire period
the effectiveness of the detergent-sanitizer was main-
tained. This was evidenced by the nonsignificance of
the months by method interaction obtained in the
analysis of variance. Since there was no unusual
supervision of the producers during this period there
is no reason to suspect that the detergent-sanitizer
method would not perform satisfactorily over an in-
definite period of time. This has been the situation on
two farms where the product has been used con-
tinuously for three years. The data of this long-term
field trial agree with a previous study from this station
(3); actually in the present study the detergent-sani-
tizer showed better performance with respect to bac-
terial counts of the milk.

The adaptability of the detergent-sanitizer method
to a routine cleaning procedure has been well demon-
strated. The manipulations involved in its use are
simple and are easier to perform than sanitization by
conventional methods. Furthermore, less time is re-
quired for completing the cleaning and sanitizing

“operations. Since the participants in the present study
were representative of milk producers throughout the
state, the data showed that the detergent-sanitizer
method could be used equally as well by producers
with records of varying farm sanitation.

The economics of farm operations is now receiving
the attention formerly reserved primarily for industry.
On the basis of the present study and others (I, 2,
3), it appears that the detergent-sanitizer method
offers advantages consistent with efforts to simplify
and lessen the cost of farm operations and simul-
taneously to do a job in an equally or more effective

manner,

SUMMARY

In a field study covering 15-16 months and which
involved 155 Grade A milk producers in three widely
separated areas, a detergent-sanitizer was compared
with customary methods of milk utensil sanitization.
Producers were divided into two comparable groups,
one using the detergent-sanitizer method continuously
and the other using regular methods. No supervision
was made of the producers other than that normally
given by the sanitarian and fieldman. :

In one area the thermoduric count of milk was
significantly lower when the detergent-sanitizer was
used. This was the case for another area, except that
the lower thermoduric count was not statistically sig-
nificant. Raw milk counts also were lower when the
detergent-sanitizer was used, although the difference
between the counts of milk produced under the, dif-
ferent methods of utensil sanitization was not statis-
tically significant.

Milking utensils appeared cleaner and milk-stone
deposits were absent from the utensils of those pro-
ducers who used the detergent-sanitizer method.

Since this study covered an extended period of time
with only normal supervision of the procedures, the
detergent-sanitizer method appears to be one that can
be used routinely over an indefinite period of time
with entirely satisfactory results.
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THE DEVELOPMENT OF A PROCEDURE FOR THE
INVESTIGATION OF FOODBORNE DISEASE OUTBREAKS'

(ReporT OF THE CoMMITTEE ON COMMUNICABLE DISEASES AFFECTING MAN — 1956)

We can justly be proud of the significant advance-
ments which have been made during the past three
decades in milk and food sanitation. The incidence of
foodborne disease outbreaks as reported by the States
to the National Office of Vital Statistics, however, is
increasing, and during the 10 year period, 1945 to 1954
inclusive, 2,902 outbreaks involving 167,706 cases were
reported by the States. Since investigation and report-
ing of foodborne disease outbreaks in the United States
is notoriously poor, these figures are hardly a true in-
dex of the magnitude of the problem. In fact, Dr. K.
F. Meyer has estimated that several hundred thousand
cases of foodborne illness occur annually.

The number of outbreaks which occur and the num-
ber of cases involved is an index used by local, state
and federal public health agencies when determining
the public health problem associated with milk and
food. However, what is more important from the
standpoint of effective food protection programs, is the
accumulation of knowledge as to what conditions con-
tribute to individual outbreaks and how such a pro-
gram can be strengthened to prevent repeated out-
breaks. In order that these data can be accumulated
on a national basis, and thereby take on proportion-
ately greater significiance than if accumulated indi-
vidually by various states and municipalities, it is im-
portant that each outbreak be reported to the state
health department, and that department, in turn, for-
ward the report to the National Office of Vital Statis-
tics for inclusion in its weekly and annual summaries
of disease outbreaks.

Serious outbreaks of foodborne illnesses in which
the cause has been definitely proven, can do much
to awaken the general public and public officials to
the need for adequate food protection programs. A
report on an outbreak to the effect that “an epidemio-
logical investigation showed conclusively the cause
was potato salad which had been contaminated with
Staphylococcus aureus from an infected wound on the
hand of the person who prepared it,” commands a
great deal more attention and credit for a program,
than the usual inconclusive report that “potato salad
was believed to have caused the illness”. Unfortunate-
ly, circumstances do not always permit conclusive find-
ings as to the cause of an outbreak, but the Commit-
tee believes that with the aid of the Procedure for the

1Presented at the Annual Meeting of the INTERNATIONAL
ASSOCIATION OF MiLk AND Foop Sanirarians, INc., at Seattle,
Washington, September 5-7, 1956.

Investigation of Foodborne Disease Outbreaks, utili-

zation of what epidemiological and laboratory assist-
ance is available to the locality involved, and the ap-
plication of a concerted effort on the part of local
milk and food control officials, the cause of a large
percent of the suspected cases of foodborne illness
can be accurately determined. It is believed also that
the total number of outbreaks reported will be in-
creased several fold, that our knowledge of the control
of foodborne diseases will be increased, and that food
protection programs throughout the country will be
materially improved.

After having determined («) that only a very few
States and municipalities have guidelines which could
be followed by the average milk and food sanitarian
in initiating an investigation of a suspected foodborne
disease outbreak, and (b) that professional epidemio-
logists, health officers and sanitarians generally were
of the opinion that a definite need for such guidelines
existed, the Committee on Communicable Diseases
Affecting Man in 1952 initiated the development of a
procedure for the investigation of foodborne disease
outbreaks. The principal objectives in undertaking
this project were to: (a) Provide public-health workers
with a suggested procedure for guidance when con-
fronted with an outbreak of disease which may be
attributed to milk, food, or water; (b) Prevent future
outbreaks, through application of knowledge gained
as a result of complete and thorough epidemiological
investigations; (¢) Stimulate an active interest on the
part of public-health workers in the epidemiological
aspects of their programs; and (d) Improve reporting
of foodborne disease.

The first step in developing this publication was to
collect and review several existing procedures and
other related materials pertaining to the investigation
of disease outbreaks, which the Committee felt would
be particularly helpful to milk and food control offi-
cials in initiating investigations of suspected food-
borne disease outbreaks pending arrival of epidemio-
logical assistance. A draft of the proposed procedure
was then prepared and copies were sent to a large
number of well known epidemiologists engaged in
either governmental, educational or research pro-
grams. In addition, copies of the draft were submitted
to committees of other national health organizations
which would have concern with such a procedure.
These committees included (a) the Subcommittee on
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Epidemic Intelligence, State and Terrltoudl Health
Officers Association, (b) the Subcommittee on Com-
municable Disease Control, APHA, and (c¢) the Co-
ordinating Committee on Laboratory Methods, APHA.
It was also submitted to the Communicable Disease
Center and the Division of Sanitary Engineering Ser-
vices, U. S. Public Health Service for review and com-
ment. Review by all of the above groups required con-
siderable time and an extensive exchange of corres-
pondence, particularly on the part of committees
which usually meet only once a year and which sub-
mit their reports for approval by their respective
parent organizatibns at an annual meeting.

All the comments and suggested changes received
were carefully studied by your Committee on Com-
municable Diseases Affecting Man. They were also
reviewed by a special committee of the Association
of State and Territorial Epidemiologists appointed by
its president to assist in this project. On the basis of
the report of this special committee, the Association
of State and Territorial Epidemiologists, which met
in the Spring of 1955, endorsed the Procedure, in
principal, reserving full endorsement until each of the
members of that Association would have an oppor-
tunity to review it. Accordingly, copies of the redraft
were sent by the Secretary of that Association to each
of its members for final review prior to publication.
On the basis of the comments received, the Secretary
of that Association advised that “I am both pleased
and surprised to say that they (the state and territorial
epldemlologlsts) are 100 per cent favorable among
the score or more of replies received. I think it would
be fair to say in any publicity you use in connection
with its sale that it has received the hearty endorse-
ment of the state and territorial epidemiologists for
those purposes for which it was intended”.

The Committee on Communicable Diseases Affect-
ing Man takes great pleasure at this annual Association

meeting in presenting to the Executive Board for pub-
lication, the Procedure for the Investigation of Food-
borne Disease Outbreaks. We sincerely hope it will be
of great value to the entire membership of the Asso-
ciation, as well as to other public-health workers. The
Committee will welcome comments from all of those
who use it and find that certain changes may be, in-
dicated. Such comments will be documented in a
form that will enable the Committee to review them
for possible incorporation into a later edition.

The Committee is exploring the need for a model
regulation for adoption by each State and Terntory
requiring public-health workers, physmlans, nurses,
persons in charge of institutions, and others to report
to either the local or state health department all cases
of illness believed to have been due to the consumption
of contaminated or otherwise unwholesome foods. It

is believed that such a publication would do much

to promote more complete reporting of foodborne
disease outbreaks, and that organizations such as the
A55001at1on of State and Territorial Health Officers
and the Agsocmhon of State and Te1r1tor1al Epldemm-
logists would be 1ntelested in partlclpatmg in such a
plo]ect
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. Raymond Fagan,, Kennett Square, Pennsylvania;
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NEW HIGH-TEMPERATURE PASTEURIZATION PROCESSES—
INSTRUMENTATION AND CONTROL"

Harorp B. RoBiNsON

Division of Sanitary Engineering Services, Public Health Service,
Department of Health, Education, and Welfare, Washington, D.C.

During the past few years, there has been an in-
terest in the pasteurization of milk and milk products
at higher temperatures without a measured holding
time. This interest has been advanced by the develop-
ment of equipment which is capable of heating milk
and milk products very rapidly to temperatures above
190° F. without “burn-on” of milk solids. Along with
this have come reports that higher temperatures pro-
vide some definite advantages to the dairy industry.
Tobias (1) points out that ice-cream mix has improved
body and texture when pasteurized at 240° F. in equip-
ment capable of rapid heating. He also mentions that
processing other types of dairy products at higher tem-
peratures presents possibilities of greater bacterial de-
struction and, therefore, better keeping qualities.

The pasteurization of milk and milk products im-
poses exacting requirements on a process. It must be
capable of destroying the causative agents of those dis-
eases which may be transmitted through milk, and
it must be such that controls may be applied which
will assure uniform and adequate treatment of every
particle of the product being pasteurized. Obviously,
temperatures above 190° F. require considerably less
time for the destruction of pathogenic microorganisms
than the 15 seconds current standards specify for con-

“ventional _high-temperattire, short-time pasteurization,
" but research from which the HTST standards were de-

rived does not provide an adequate basis for deter-
miniﬁg the time necessary for proper pasteurization in
the 190° F. range. However, the prospects of simpler
operation and improvement in some product charac-
teristics have stimulated several research projects re-
lating to the extent of holding time necessary for pas-
teurization 'when temperatures above 190° F. are
used. o

Two avenues of study were open to the investi-
gators. First, they might follow the classic method em-
ployed by Rosenau, North, Park, and other early in-
vestigators, namely, to determine the combinatic of
time and temperature which is necessary to dv.troy
milkborne pathogens. Second, on the assumption that
the current standards for pasteurization provide ade-
quiate margins for safety, they could determine the

1Presented at the 42nd Annual Meeting of the INTERNATIONAL
AssocraTion oF MiLx AND Foop SanrTarians, INc: at Augusta,
Georgia, October 2-6, 1955. - '

Harold B. Robiuson is Chief of the Milk Sanitation Section,
Milk and Food Branch, Division of Sanitary Engineering
Services, of the Public Health Service, U. S. Department
of Health, Education, and Welfare, Washington, D.C. Prior
to this assignment, he served as Regional Milk and Food
Consultant in the Department’s regional offices in New
York, Denver, and Chicago. Mr. Robinson is a graduate of
the University of Maryland, and he received the M.S. de-
gree from the same institution, and the M.P.H. degree irom
Columbia University. Prior to joining the Public Health
Service, he was employed by the Maryland State Health
Department and the District of Columbia Health Depart-
ment.

time at given temperatures which is necessary to pro-
vide the same degree of bacterial destruction as is
furnished by present pasteurization methods.

The second consideration in evaluating a pasteuri-
zation process is the ability of the equipment to main-
tain adequate time and temperature during all phases
of operation. Much of the bacterial destruction in
these processes takes place during the heat-up period,
and the design of the equipment should be such that
all of the product being processed is heated at a uni-
form rate. In addition, automatic controls are needed
which will guard against even momentary departures
from safe-process conditions. Much of the early criti-
cism of continuous-flow pasteurization was generated
from scepticism that the equipment and control de-
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vices then available would assure a completely safe
product.

UNIFORMITY OF HEATING

Commercial equipment now available for pasteuri-
zation at temperatures above 190° F. have features
which tend toward a high degree of uniformity in pro-
duct heating. One such pasteurizer heats by gravi-
. tational fall of the product through steam under
vacuum. Controls are provided which assure that a
more than adequate quantity of steam is present for
heating the product to proper process temperature
whenever a product is being introduced in the cham-
ber. Since the product is homogeneous, the most likely
possibility for variance in heating rate and final tem-
perature would occur when conditions permitted the
product to fall in different-sized streams. Tracy, Ped-
rick, and Lingle (2) studied this aspect of the prob-
lem and reported that this type of equipment would
pasteurize satisfactorily even though the distributor
which divides the product into fine streams might be
plugged or removed.

Other pasteurizers now being used for pasteuri-
zation at temperatures above 190° F. heat by exchange
through a metal barrier. In order to achieve the high
heating rate necessary, these heaters are designed to
provide high surface volume ratios, and to use a high
heating-medium  product-temperature  differential.
Consequently, high velocities are necessary to prevent
burn-on of milk solids and impaired heat exchange.
These high velocities result in a degree of turbulence
which is conducive to uniform heating of the pro-
duct.

TeEMPERATURE CONTROL

Temperature controls on pasteurizers which operate
at temperatures above 190° F. must fulfill the same
basic functions as those used on conventional HTST
equipment; namely, a control to maintain a reasonably
uniform product temperature and, more important
from the public-health viewpoint, a control to prevent
the passage of subtemperature product. In providing
the latter type of control, it becomes necessary to con-
sider the rate at which the temperature can drop
under adverse conditions in relation to the reaction
time of control instruments.

Existing specifications for thermometric lag and
reaction time of flow stops are predicated on obser-
vations of their effectiveness when used on conven-
tional HTST equipment. The adequacy of these speci-
fications to accommodate the needs when higher tem-
peratures and shorter holding times are used, is sub-

PAstEURIZATION PROCESS

ject to some question. In practice, manufacturers have
been providing more sensitive or different types of
controls for use with these process conditions.

It was obvious that the flow-diversion value could
not be utilized on the pasteurizer which heats by di-
rect contact of the product with steam. First, product
transport is by entrainment in a vapor stream, and
the passage in which the valve should be located is
larger than could be accommodated by existing flow-
diversion valves. Second, the passage is under nega-
tive pressure, and a diversion line would have to
terminate in a chamber of higher vacuum if diverted
flow was to occur. Third, the rate of product trans-
port is so rapid that an impracticable response time
would be necessary if forward flow of subtemperature
product was to be prevented.

In view of these considerations, controls were devel-
oped which went beyond temperature per se and

which were applied to the operating components g

which govern heating and product flow. The product
is introduced in this equipment by means of a pump,
and the functional manifestation of all the control in-
struments is the control of pump operation. Since the
negative pressure within the first chamber could re-
sult in some flow without the pump in operation, a
spring-loaded valve is also provided at the inlet to
the pasteurizer, to prevent entrance of product when
the pump is not operating.

The control system is composed of three interlocks
with the infeed pump: (a) a temperature-sensitive
element in the passage between the first and second
chambers permits pump operation only when tem-
peratures above 194° F. are registered; (b) the quan-
tity of steam supplied for product heating is so regu-
lated by a fixed orifice that, when a>predetermined
pressure (35 lbs.) is maintained between the orifice
and the cut-off valve, there will be adequate steam for
product heating; and (c) a pressure switch located
at this point permits pump operation only when suf-
ficient pressure is present. A third element in the
control system is more closely identified with proper
operation and with product composition than with
the maintenance of adequate pasteurization con-
ditions. This control consists of a vacuum switch lo-
cated in the condenser which will stop the infeed
pump unless sufficient vacuum is present for proper
functioning of the pasteurizer.

Equipment which heats by means of exchange
through a metal barrier is not subject to the same
limitations on the use of a flow-diversion device as
those noted above. In this equipment, the product is
under pressure and fitting sizes are adaptable to
standard valves. However; one problem has resulted
from the desire of the industry to use temperatures
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in excess of the boiling point when pasteurizing ice-
cream mix; namely, that the sealing of the diversion
and leak-escape ports on the valve, although adequate
in lower temperature ranges, has not proven entirely
satisfactory in this application. At the present time,
such valves are usually modified to prevent excessive
leakage at these points. :

In commercial installations, the response of the
valve to temperature change is more rapid than that
of flow stops employed on conventional HTST equip-

ment. The control instrument has been designed with

a substantially shorter lag, and the speed of the driving
mechanism of the valve has been increased by use of
higher spring tension and air pressure. Field obser-
vations indicate that response of such devices is suf-
ficiently rapid to prevent the passage of subtempera-
ture product. '

N Tmve CoNTROL

Time, as a regulated factor, assumes less importance
than when lower temperatures are employed. This is
due, principally, to the difference that exists in the
contribution of the heat-up period to the total leth-
ality of these processes. When milk is processed at
143° F. and heating is reasonably rapid, the lethal
effect of the heat-up period is negligible as compared
to that of the ensuing 30-minute holding period. How-
ever, when temperatures above 190° F. are employed,
the heat-up period in commercial equipment appears
to provide the conditions of time and temperature
necessary for pasteurization of milk and milk pro-
ducts without further holding time.

This should not be construed as instantaneous pas-
teurization. Each pasteurizer now available requires
an increment of time to bring product to process tem-
perature and back below the lethal range. The evident
fact is that it is not necessary for the product to be
held at one temperature for a given interval in order
for microorganisms to be destroyed.

Time control in the higher temperature ranges may
differ in concept from time control in conventional
HTST pasteurization. The conditions of time and tem-
perature for conventional HTST systems are estab-
lished in the definition of the process, and pasteuri-
zers are built and operated to conform to these speci-
fications. In the higher temperature ranges, individual
processes have been accepted by regulatory authori-
ties on the basis of specific studies showing their
ability to destroy microorganisms at a given tem-
perature. Here, the problem of time control is one
of assuring that the time during which lethal tem-
perature was applied during test conditions will be met
or exceeded during all phases of operation.

Need for a time control on a given pasteurizer will
depend substantially on whether it is possible to heat
any product to the pasteurization temperature at a
faster rate than that used to establish the accepta-
bility of the process. If the time of product transport
through the equipment is independent of operating
variations, or if it is so interrelated to the control of
temperature that sufficient time is always assured
when adequate temperature is provided, a time con-
trol as a separate entity becomes unnecessary.

The latter situation exists in the pasteurizer which
heats by product exposure to steam under vacuum.
In this equipment, the transport time of product
through the equipment is governed by the amount of
steam introduced, the presence of a proper operating
vacuum, both of which are controlled, and gravity.
Tracy, et al, in the study cited above, considered ‘the
effect of varying the steam supply and the amount of
vacuum, and reported no loss of pasteurization effec-
tiveness within a range where the temperature control
would permit continued operation. Accordingly, there
appears to be no need for a separate time control on
this pasteurizer.

In other types of equipment in which product heat-
ing is achieved by exchange through a metal barrier,
there exist greater possibilities for variation in the
heating rate. While there is a theoretical maximum rate
beyond which the product would not reach the proper
process temperature, the effectiveness of this maximum
heating rate for the destruction of bacteria is not
normally established during test conditions. Further,
units of different capacity or of modified design might
well be expected to provide different heating rates.

In view of these potentials for varying the heating
rate, it may prove simpler for all concerned to provide
a short, supplemental holding period which will as-
sure a sufficient time for pasteurization at all possible
flow rates through such equipment.

INDICATING AND RECORDING INSTRUMENTS

Up to this point only the functional aspects of instru-
mentation have been considered. However, it is axio-
matic in milk sanitation that a variable which requires
control should also be measurable. Accordingly, there
is need for indicating instruments and in some in-
stances recording devices. In the preceding discussion,
situations have been described in which steam pres-
sure and vacuum have been interlocked by switches
to the infeed pump to provide proper operating con-
ditions during pasteurization. It appears logical to ex-
pect suitable gauges to be provided at the same point,
in order that both the operator and the sanitarian can
test for proper operation.
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Measurement and recording of temperature are
an established procedure with all pasteurization pro-
cesses. These newer methods present a need for in-

‘struments which operate in different ranges and pos-

sibly with greater speed. The desire of the industry
to process certain products at temperatures well above
that required for pasteurization and to have such tem-
peratures recorded, has presented a problem to instru-
ment manufacturers. in providing accuracy at both
ranges. Recording thermometers which utilize a sepa-
rate pen for each range may be necessary to fill this
need. The scales needed on such instruments are of
about the same type as those now specified for con-
ventional HTST equipment. The difference will rest
with the -focal point for accuracy and readability
which, in these processes, should be the temperature
which is established for their use as pasteurizers.

PASTEURIZATION PROCESS

SUMMARY

Pasteurization of milk products at temperatures
above 190° F. with only momentary holding is now
being performed commercially in equipment designed
for rapid product heating. In such processes, most of
the lethal effect occurs during the heat-up period and
all factors which contribute to the maintenance of
both heating rates and final. temperature must be
considered in providing process controls. Equipment
now being offered commercially incorporates design

‘features and supplementary controls which appear

adequate to assure properly processed products.
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The following Resolutions were unanimously adop-
ted on September 7, 1956, at the business meeting
of the 43rd Annual Meeting of the INTERNATIONAL
AssociaTION OF MiLk axp Foop Sanirarians, Inc.

(1) Resolution of appreciation to the Washing-
ton Milk Sanitarians Association and the
Washington Dairy Industry.

(2) Resolution of appreciation to various mem-

bers of Washington industry who sponsored

the get-together meeting on Tuesday even-

ing, September 4.

Resolution urging the Postmaster General

to take action on Senate Resolution 2936

which authorizes issuance of a commemora-

tive stamp honoring Dr. Samuel ]. Crum-
bina.

(3)

Resolution requesting the National Health
Council to revise its recent publications on
the profession of the Sanitarian.

(4)

Resolution in commemoration of deceased
members of the INTERNATIONAL ASSOCIATION
ofF Mk aND Foop SaNrTarians, Inc.

(5)

A copy of each of these Resolutions is attached and
made a part of this Report.

Respectfully submitted:
John D. Faulkner, Chairman, Bethesda, Mary-

land. ,
Kenneth E. Carl, Oregon Association of Milk
Sanitarians.
‘ L. O. Tucker, Washington Milk Sanitarians
§ Association.
" Dr. Kenneth G. Weckel, Wisconsin Milk Sani-

tarians Association.

RESOLUTION NO. 1

WHEREAS, the Washington Milk Sanitarians Asso-
ciation and the Washington Dairy Industry have
provided an unexcelled spirit of western hospitality;
and '

WHEREAS, the arrangements have been handled
most efficiently by the Local Arrangements Com-
mittee, under the leadership of Cameron Adams, and
have contributed greatly to the success of this meet-
ing; and

WHEREAS, we have thoroughly enjoyed our visit

1Presented at the 43rd Annual Meeting of the International
Association of Milk and Food Sanitarians, Inc., Seattle, Wash-
ington, Sept. 5-7, 1956,
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to Seattle and the Northwest with its many beautiful
attractions;

THEREFORE, BE IT RESOLVED, that the IN-
TERNATIONAL AssociaTioN oF MiLk anp Foop SaNI-
TARIANS, INC.; hereby expresses its appreciation and
thanks to the host organization, and to the Wash-
ington Dairy Industry, and hereby instructs the Secre-
tary of the Association to send a copy of this resolu-
tion to the Washington Milk Sanitarians Association.

RESOLUTION NO. 2

Because the pleasure of this Annual Meeting of the
INTERNATIONAL AssociaTion oF MiLk AND Foop Sant-
TARIANS, INcC., has been greatly enhanced by the re-
ception and get-together held on Tuesday evening,
September 4; and

WHEREAS, various members of the Washington
Industry kindly enabled this event,

NOW, THEREFORE, BE IT RESOLVED, that
this Association express its thanks to the following
industries:

Inter-State Supply, Inc.
Diamond Alkali Co. The Diversey Corp:

Lily Tulip Cup Corp. Klenzade Products, Inc. -
Monroe Food Machinery Pennsylvania Salt Mfg. Co.

Inc. Wyandotte Chemical
Ex-Cello-O Corporation, Corp.

Pure-Pak Div. , Continental Can Co.
Owens Illinois Glass Co. American Can Co.

Turco Products, Inc. The Creamery Package
Northwestern Glass Co. Mfg. Co.
Kieckhefer Container Co. Liberty Glass Co.

BE IT FURTHER RESOLVED, that the Secretary
of the Association write each of the above mentioned
industries of our pleasure and appreciation of their
courtesy.

Fibreboard Products Co.

RESOLUTION-NO. 3

WHEREAS, Samuel J. Crumbine, M. D., a pioneer
in the field of public health, devoted a major share
of his professional life to the establishment and devel-
opment of principles of sanitation and the further-
ance of public understanding in matters of personal
hygiene and public health; and

WHEREAS, Senate Resolution 2936 proposes the
issuance of a suitable commemorative stamp to per-
petuate his memory,

NOW, THEREFORE, BE IT RESOLVED, that
the INTERNATIONAL AsSOCIATION OF MiLk anp Foop
SantTARIANS, INc., join with other public health or-
ganizations in approving issuance of this memorial
stamp, and



14 ReportT oF CoMMITTEE ON RESOLUTIONS P

BE IT FURTHER RESOLVED, that, in the in-
terest of all sanitarians, the Postmaster General be
notified of this resolution and urged to take action
on Senate Resolution 2936 authorizing issuance of a
stamp honoring Dr. Crumbine, and that the Secretary
of this Association be instructed to forward copies
of this resolution to Senator Frank Carlson of Kan-
sas, to Secretary of the Department of Health, Edu-
cation, and Welfare, and to the State and Territorial
Health Officers Association.

RESOLUTION NO. 4

WHEREAS, the National Health Council sought the
aid of the INTERNATIONAL ASSOCIATION OF MILK AND
Foop Sanirarians, Inc., in the development of mate-
rials pertaining to the functions, responsibilities,
training and other qualifications of the sanitarians
for inclusion in publications designed to encourage
young people to seek carreers in public health; and

WHEREAS, the INTERNATIONAL ASSOCIATION OF
Mirx anp Foop Sanirarians, Inc., throught its Com-
mittee on Education and Professional Development,
did provide the information requested on the pro-
fession of the sanitarian, and did review and submit

recommendations on the draft material prepared by
the National Health Council; and

WHEREAS, the National Health Council did not
incorporate the recommendations of the Association
in its recent health careers publications; and

WHEREAS, these recent publications of the Na-
tional Health Council do not, in the opinion of the
Association, adequately describe the functions, res-
ponsibilities, and educational qualifications of the
profession of sanitarian, and leave the impression
that a person seeking employment as a sanitarian
need have only high-school education;

BE IT RESOLVED, THEREFORE, that the Secre-
tary be instructed to respectfully request the National
Health Council to revise its recent publications on

the career of the sanitarjan- jn- confonmty with the
previously submitted recommendations of the Associa-
tion. . pat

" BE IT FURTHER RESOLVED, that the Secrétary
be instructed to send copies of this resolution to the
Conference - of - Municipal Public ‘Health Engineers,
the Conference of State Sanitary Engineers and the
National Association of Sanitarians, all of whom have
expressed similar concern, and to the American Pub-
lic Health Association.

RESOLUTION No. 5%

Because of the inevitable fate ofall men, by the
wisdom of God,-and for the work they have done for
their fellow men as Sanitarians, may we pause in our
deliberations for a moment in memory of the follow-
ing. members of this Association who have -passed
on during the year: )

J. A. Anderson, Springfield Missouri

Dr. Robert S. Breed, Geneva, New York
Dr. Paul B. Brooks, Montgomery, New York
E. J. Buckley; Johnstown, New" York

Charles Cotton, Boise, Idaho

Raymond Davis, Manchester, Connecticut
L. M. Dorsey, Orono, Maine

D. A. Grover, Battle Creek, Michigan
Anthony Harrick, South Norwalk, Connecticut
Dr. W. H. Haskell, Jacksonville, Florida
Donald E. Joy, Hartford, Connecticut

F. Leonard Kenyon, Binghamton, New York
George F. Kirckhoff, Birmingham, Alabama
Harry G. Lundquist, Amherst, Massachusetts
Thomas J. O’ Connor, Bloomer, Wisconsin
Robert B. Pearson, Chlcago Ilinois

Max H. Shapiro, Rochester, New York

Dr. Virgil C. Stebnitz, Chicago, Illinois

Earl Weishaar, River Falls, Wisconsin
Phoecian R. York, Knoxville, Tennessee




15

REPORT OF THE MEMBERSHIP COMMITTEE" — 1956

As of August 20th, 1956 the membership of the In-
TERNATIONAL ASSOCIATION OF MiLk AND Foop SANI-
TARIANS is reported to be 4,200. This compares with
4,033 a year ago, or a gain of 4 per cent for the year.

As the membership continues to increase the num-
ber of new members each year grows somewhat smal-
ler, and naturally the percentage grows smaller. Also,
as the membership increases it includes more of those
who might well join the organization, and there are
less new pyospects to contact for membership. There
have been no affiliate associations organized during
the past year.

As was the case last year the basis for this report
will have to be information collected from question-
naires that have been returned by the members. A
year ago we reported that there had been 288 re-
turns, and now there are approximately 500. This is
still a very disappointing number, as it represents 12
per cent of the total membership of the association.

The questionnaires which have been received since
the last report came from 38 states and the District
of Columbia, two Canadian Provinces and Western
Australia.

While the summation of the approximately 500
questionnaires shows a slight variation from what
was reported last year there is really not enough
variation in the classifications and activities of the
various members to warrant a repetition of the figures
which were presented a year ago.

One cannot help but be impressed with the in-
crease in the number of bulk milk holding tanks that
have been reported within the past year.

The number of cows on milk farms that are under
inspection by members of this organization represents
a large proportion of those cows actually producmg
milk for the fluid milk market.

(he activities of our membership are certainly in-
teresting, there being 216 who felt they could only
enter one classification, whereas there were 16 that
had 6 or more classifications which they felt they
could meet. Naturally sanitarians were the largest
group. On the basis of employment 310 reported only
one employing agency, while one person felt that he
qualified for 12 employment agencies. Of course, some-
one in industrial work in plants handling milk, drying
milk, evaporating, making ice cream, cheese and but-
ter would get a lot of extra figures as compared with
someone employed entirely by a Government unit.

1Presented at the 43rd Annual Meeting of the INTERNATIONAL
AssOCIATION OoF MILk AND Foop Sanrrations, Inc. of Seattle,
Washington, September 5-7, 1956.

The number of farms inspected by any one person
ranged from 3 to 3,000; milk plants from 2 to 850; res-
taurants from 1 to 1,166; 263 persons reported in-
specting anywhere from 45 to 1,000,000 cows apiece.
One inspector had 20,000 milking machines in his ter-
ritory; another had 2,500 bulk tanks.

Of those answering the questionnaire, 86.5 per cent
felt that the advertising was beneficial to them; 8.6
per cent were not interested in the advertising; and
5.3 per cent did not commit themselves.

We must concede that some of our members do a
tremendous amount of driving in a year as there were
3 who indicated that they drove over 55,000 miles a
year.

I am sure that the Ford Motor Company would be
pleased to know that more members drove Fords than
any other make of car, with Chevrolet second and
then Plymouth.

The coordination of the,membership campaign does
not lend itself to the general peace of mind because
naturally with such a widely scattered membership,
the members of the committee must be very widely
scattered also, and it is impossible to hope to ever
meet all of them at any one time, or even during
the course of a year unless one can do considerable
traveling.

At this time the Chairman of the Membership Com-
mittee wishes to express his thanks to all of those
who have been on the committees for the past three
years, and he also wishes to indicate that due to the
press of other activities he is definitely going to have
to reduce his schedule, and therefore is retiring from
the membership committee.

We wish at this time also to express our appreciation
to Mr. H. L. Thomasson and the members of the
Executive Committee for their cooperation, and trust
that future membership committees can continue the
good work of spreading information about the Associa-
tion and bring about a much better rate of increase
per year than has been possible in the past few years.
It is going to be a real job, but we wish them well,
and feel that it is only fair that the present member-
ship committee should be completely disbanded and
a new one formed so as to give others a chance to help
in the work of the association.

H. L. Templeton, Chairman

H. L. Thomasson, Co-chairman

H. J. Barnum, Rocky Mountain Association
L. W. Brown, Wisconsin Association

H. E. Calbert, Wisconsin Association
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L. K. Crowe, Rocky Mountain Association
H. Clifford Goslee, Connecticut Association
Mel Herspring, California Association

C. K. Johns, New York Association

Emil Mikolajcik

J. M. Nakahara

A. A. Pais, Virginia Association

K. L. Poole

P. E. Riley, Illinois Association

F. L. Schacht, New York Association
0. E. Skiles, Tennessee Association
H. R. Thornton

L. O. Tucker, Washington Association

Ivan Van Nortwick, Kansas Association '
H. H. Wilkowske, Florida Association

REPORT ON COMMITTEE ON APPLIED LABORATORY METHODS' — 1956

During the past year the activities of the Applied
Laboratory Methods Committee have been concerned
with an evaluation of laboratory problems of impor-
tance to milk and food sanitarians. A number of
problems were selected and each committee mem-
ber was requested to submit his comments as well
as any particular problems which might be of interest.
This report is a summary of these comments.
STAINING TECHNIQUES FOR THE DIRECT MICROSCOPIC

ExaminaTion oF Damry Probucts

A number of years ago a collaborative study was
undertaken on the comparison of six staining tech-
niques. As a result three staining methods were ap-
proved and included in the 10th Edition of Standard
Methods for the Examination of Dairy Products. How-
ever, there has been increasing evidence that these
methods of staining smears for the direct microscopic
examination of dairy products are not entirely satis-
factory. Recently Levowitz and Weber (J. Milk and
Food Technol. 19:121. 1956.) published a paper on
“An Effective Single Solution Stain”. Several reports
indicate that this stain is a satisfactory one.

It is reported that collaborative studies on this sub-
ject are being planned by the Standard Methods
Committee of the American Public Health Associa-
tion. It is possible that laboratories of some of our
members may be asked to participate. A study spon-
sored by the American Dry Milk Institute is also in
progress comparing the aniline oil stain and the
Levowitz and Weber stain for the direct microscopic
examination of dry milk products. Comments by com-
mittee members support the importance of this prob-
lem. The progress of the various collaborative studies
will be followed closely during the coming year.
Rapm MeTHOD FOR THE DETECTION OF Low NUMBERS

or PsycrropHILIC ORcaNISMS IN Foop Propucts

More and more attention is being given the problem
of psychrophiles in dairy products as is shown by the
increasing number of papers on the subject. Present
methods for the detection of psychrophiles require

1Presented at the 43rd Annual Meeting of the INTERNATIONAL
AsSOCIATION OF MiILK AND Foop Sanrrarians, Inc. at Seattle,
Washington, September 5-7, 1956.

long periods of incubation and frequently the or-
ganisms are detectable only after considerable growth
has occurred in the product. A number of laboratories
are investigating methods for the more rapid detection
of low numbers of these organisms. One approach has
been the inclusion of penicillin in the culture medium
and incubation of plates at 25° C. Another approach
has centered around the use of membrane filter

techniques as a means of recovering small numbers

of the bacteria. It has been suggested that a combi-
nation of pre-incubation of the sample at tempera-
tures slightly above refrigeration temperatures fol-
lowed by plating or use of the membrane filter might
make possible a rapid detection of psychrophiles. A
suitable method is not available but progress is being
made.

The committee was in complete agreement as to
the importance of this problem. It was suggested by
one member that when a method i$ available a study
of the application of the test for keeping quality of
pasteurized milk should be made in various sections
of the country. This problem will be followed closely
during the coming year.

A Rapmp Deck TEST FOR INHIBITORY SUBSTANCES
N MiLk

There are numerous tests for the detection of in-
hibitory substances in milk. Many are excellent tests
but none are sufficiently rapid for use on the receiving
platform. This problem is one requiring more research
before it is solved. The committee was in agreement
as to the importance of the problem but offered no
suggestions as to how to obtain an answer. The pro-
gress of the research in various laboratories will be
followed and reported as information becomes avail-

~able.

A Rarm LABORATORY METHOD FOR THE DETECTION OF
PHAGE 1IN MLk

This is another important problem for which no
satisfactory answer is presently available. There is
little question as to the occurrence of inhibitory sub-
stances in milk which result in slow fermentations of
either cheese or fermented milks but there is some
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question as to the prevalence and importance of phage.
The availability of a rapid laboratory or plant pro-
cedure for the detection of phage would do much to
answer this question. This problem requires further
research which will be followed and reported as in-
formation becomes available.

AN ABRIDGED MORE PRACTICAL STANDARD METHODS

The comment has been made that a shorter more
practical form of Standard Methods might better suit
the needs of control laboratories while the present
edition is more suited for regulatory laboratories. The
feeling of the committee on this subject was divided,;
six regarded the suggestion as worthwhile and needed,
one thought the idea was good but not practical, and
six were against such a proposal. With this divided
opinion it would seem that further questioning of
those involved in this problem should be undertaken
before any definite recommendations are made by
this committee.

- Tue AsteLL Rovrn TuBe TECHNIQUE

This is a procedure used extensively in England
and is reported to provide great savings as to media,
space, and time in making bacteria counts on milk. It
has not been accepted very well in this country but
it is believed thatlittle more than exploratory investi-
gations have been made. The majority of the com-
mittee were familiar with the method and several
stated the need for an extensive study on the statis-
tical correlation. between the plate and roll-tube
methods. Others were not impressed by the method
while still others believed it might be of value in
instances where large numbers of samples were to
be roughly screened. It would appear that more in-
formation is needed on the roll tube method, especially

. along the lines of comparative cost, plate count vs. roll

tube count.
. OTHER SUGGESTED PROBLEMS

The committee was asked to submit other problems
which might be considered for further study. These
problems are listed without comment.

Evaluation of test papers for quarternary ammonium
compounds and recommendation of suitable tests.

Evaluation of germicidal agents for use in the food
industry — a better test than the Weber and Black
method.

Methods for detecting staphylococcus exterotoxin
in dried milk and other foods.

A quick method for determining whether dry milk
has been incorporated in a fluid milk product.

Development of proper and reliable check samples
which could be sent out by a central laboratory for
checking the accuracy of other laboratories in the
same territory.

Include in Standard Methods a standard shaking
machine for shaking dilutions for plate counts.

Use of the membrane filter technique for a quick
screening test for Escherichia coli and other organisms
in various dairy products. (A report on the membrane
filter in dairy laboratories is being prepared for the
Milk Industry Foundation meeting this fall.)

. Efficiency of “live steam” pasteurization of milk
(194° F. momentarily.) What are the bacteriological
and physical changes which take place during such
a treatment?

An evaluation of methods for testing the sanitary
conditions of milk tankers and farm pick-up tanks.

A study of the various methods used to take sam-
ples of bulk tank milk and the methods used in hand-
ling samples prior to.plating in the laboratory.

Should laboratory pasteurization tests on milk which
will be HTST pasteurized be checked by a batch
(long hold) test or a flash (HTST) test in the con-
trol laboratory?

Would it be possible to recommend bacterial stan-
dards for cottage cheese and buttermilk (based on ex-
tensive experiments)?

Need for standardized procedures in the bacteriolo-
gical examination of pressurized creams whether sold
in single service or multiuse containers.

As some of you may know, at our last annual meet-
ing a new committee was suggested to consider re-
search problems which may be of value to milk and
food sanitarians. The Applied Laboratory Methods
Committee respectfully submit the foregoing problems
as problems of interest to our members and suggest
that they be considered by the new committee when
it is formed.

For the next year the Applied Laboratory Methods
Committee plans to follow up developments on the
tirst six problems given in this report and present the
latest available information to our membership in our
1957 report. ‘

Franklin W. Barber, Chairman. New York State As-
sociation

T. R. Freeman, Kentucky Association

J. J. Jezeski, Minnesota Association

C. K. Johns, New York State Association

W. C. Lawton, Minnesota Association

J. C. McCaffrey, Associated Ill. Milk Sanitarians
E. F. McFarren, New York State Association
W. K. Moseley, Indiana Association

W. S. Mueller, Rhode Island -Association

R. B. Parker, California Association

H.  B. Richie, Associated Ill. Milk Sanitarians.
G. W. Shadwick, Associated Ill. Milk Sanitarians
H. W. Weiser

To Correct THE RECORD

The “Report of the Committee on Applied Laboratory
Methods — 1955, published in the Journal of Milk and Food
Technology 19:7-13, 17, 1956, contained a sub-committee re-
port on “Relative merits of various tests for determining bac-
teriological quality of milk.”
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The sub-committee report made reference to specific data
obtained “on a selected group of producers from seven dairies
in the Chicago milk shed” and to “the results of the Chicago
study”.

These data were obtained in the laboratories of the Illinois

Department of Health in Chicago, but is should be empha-
sized that the raw milk samples were taken from producers
who were not under the jurisdiction of the Chicago Health De-
partment. The producer samples came from an area in the
vicinity of the city of Chicago and were taken at dairies which
did not deliver finished products in the city of Chicago.

REPORT OF THE COMMITTEE ON FOOD EQUIPMENT SANITARY
STANDARDS' — 1956 '

Your Committee feels that the first order of busi-
ness should be to voice its appreciation for the fine
support given by the Officers and Directors of the
Association. This is especially true with reference to

President Harold S. Adams who found time to not only

read the Committee correspondence but to write to
your Committee Chairman as well, offering words of
encouragement. Many people have contributed their
talents to assist in the Committee work. Time does
not permit the naming of all the other individuals
whose contributions have enabled the Committee to
carry on its work, but without their help, there would
be little to report at this time.

The Eleventh Draft of the Proposed Fourth Stan-
dard relating to “Gas Commercial Warming and
Cooking Equipment” and the Fourth Draft of Stan-
dard No. 4 relating to “Electrical Commercial Cook-
ing and Warming Equipment” is in the hands of the
Committee members. It is the opinion of the Joint
Committee of the National Sanitation Foundation that
these drafts should be utilized to establish the stan-
dards, and that they be published in mimeograph
form with the two standards in one publication for
about one year after which printing in the usual man-
ner by the National Sanitation Foundation would be
carried out. Everyone concerned with the problem
of formulating such a set of standards is agreed that
these present drafts are not entirely satisfactory.
Everyone is equally,agreed that an entirely acceptable
set of standards probably never will be formulated —
at least not until they have actually been utilized for
some time. Experience with Standards 1, 2 and 3
prove that changes are needed in all of the Stan-
dards after working with them for a while. This will
undoubtedly be true of No. 4 perhaps even before it
goes into printed form.

It is the recommendation of the Committee on Food
Equipment Sanitary Standards that the 11th Draft of
Standard No. 4 relating to “Gas Commercial Cooking
and Warming Equipment” be adopted provisionally
and further that the Fourth Draft of Standard No. 4

1Presented at the 43rd Annual Meeting of the INTERNATIONAL
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relating to “Electrical Commercial Cooking and Warm-
ing Equipment” be adopted provisionally by the
National Sanitation Foundation, with the understand-
ing that it will be adopted — subject to change, if
needed, in printed form in about one year.

Revisions of the Nation'al Sanitation Foundation
Standard No. 3 relating to spray type dish washing
machines have been considered by this Committee

during the past year. Better definitions for conveyor
speeds, nozzle flow pressures and other matters per-

taining to the efficiency of such equipment have been
devised. Many sanitarians have expressed the need
for a standard which would provide for a power in-
terlock with hot water supply for the dish machine.
This is suggested as a means of preventing use of the
machine at any time when the final rinse tempera-
ture drops below the required 180° F. This Committee
feels that such a requirement has much merit, how-
ever, the dish machine equipment, the hot water gen-
erating equipment and finally the restaurant itself has
not reached a state of perfection where such a limi-
tation would be very effective. This Committee sug-
gests that such a limitation would be very effective.
This Committee suggests that such a limitation is
worthy of future consideration but not at the present
stage of development. , “

It is suggested that National Sanitation F oundation
Standard No. 5 should be formulated to provide sani-
tary standards for mechanically operated food service
equipment of the bench type such as, slicers, mixers,
grinders, etc. This Committee recommends that the
National Sanitation Foundation be notified of this
suggestion.

The National Sanitation Foundation is being asked
to test many other devices and pieces of equipment
than just food equipment. This is as it should be and
a policy has been adopted by the Joint Committee of
the NSF Foundation to handle such requests. This
does pose a question with reference to your Commit-
tee on Food Equipment Sanitary Standards of the
IAMEFS. Is it the desire of the Association to enlarge
the scope of its Committee to consider the sanitation
aspects of equipment other than just food equipment?
There is no question but what many members of the




International Association are well qualified to consider
such questions; however, any decisions as to changing
the character, name or functions of the Committees
should be made by the Officers and Board of the
Association. This matter is therefore referred to the
Officers and Board of the association without recom-
mendation. No recommendation is made because the
Committee realizes that the Officers and Board may
see fit to appoint a new Committee or take such other
action as it may deem proper in this matter.

In closing, your Committee urges all sanitarians and
health departments to lend support to the Food Equip-
ment Sanitary Standards Program by demanding that
food equipment bear the seal of the National Sani-
tation Foundation Testing Laboratory indicating com-
pliance with sanitary standards and that all purchasers
of food equipment be urged to purchase only such

N
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equipment as bears the seal of approval. Equipment
should be checked in the field to see that installation
and equipment are both in compliance with standards.
In this manner, every sanitarian can lend substantial
support to the Committee and the Association which
it represents.

Wm. V. Hickey, Chairman. Utah Association

Lewis Dodson, Texas Association

Vincent T. Foley, Missouri Association

F.'H. Downs, Jr., Texas Association

D. E. Hartley, Indiana Association

Jerome Trichter, New York Association

James Westbrook, Illinois Association

J. H. Millar, West Virginia Association

John H. McCutchen, Missouri Association

Charles Cotton, Idaho Association

W. R. McLean, Georgia Association

James Stalbird, New York Association

REPORT OF THE COMMITTEE ON BAKERY INDUSTRY EQUIPMENT' — 1956

At the Spring meeting with the Bakery Industry
Sanitation Standard Committee (BISSC) there was
no final approval of any standard. The standards re-
viewed were sent back to their respective committees
for further changes and revisions. It is expected that
they will again be brought up at the next meeting
with the necessary changes incorporated in them.

The trend to bulk handling of ingredients, discussed
in last year’s report, has accelerated and it is ex-
pected to continue to grow in popularity. Bulk hand-
ling of materials has many economic and sanitary ad-
vantages but it is by no means the panacea to our
. sanitation problems. Rather, it creates new problems,
often on a regional scale, outside of the jurisdiction of
the local and state health departments.

The movement of food manufacturing plants into
unincorporated areas or small towns having no health
departments poses a serious problem. Their products
move into regular food channels and are transported
to other cities, often traveling hundreds of miles to the
receiving bakery. Experience has proven that it is a
mistake to assume, that because a product has been
shipped in a large volume, the product itself is pure.

Inspection of the stored product is difficult or even
impossible depending upon the construction of the
transporting or storage facilities. The construction
and design of bulk handling equipment including
tanks and vats has attracted the attention of the Food
Equipment Committee and of this Committee also.

1Presented at the 43rd Annual Meeting of the INTERNATIONAL
AsSOCIATION OF MILx AND Foop SaNITaTions, Inc. at Seattle,
Washington, September 5-7, 1956.

Unfortunately, many of our present day installations
were patterned after non-food storage facilities. Little
thought was given to sanitary design, proper metals,
cleanability or accessibility. It is quite comon to find
vats designed so that the product outlet is six inches
or more above the bottom of the vat. This, in effect,
makes it practically impossible to clean as there. is
ayways a large quantity of the product retained in
the tank.

The problem of tolerances enters into the picture,
but now we are dealing with thousands of gallons and
thousands of pounds, rather than a fifty-five gallon
drum or a hundred pound bag. The plants are de-
pendent on the products in the tanks and vats for a
continuous flow of ingredients and any embargo or
condemnation, of necessity, forces a complete shut-
down of the entire operation.

Sampling as we have known it in the past, with the
holding of the product for days until a laboratory
analysis has been received, is not feasible.

Product identity must also receive attention. Bake-
ries usually have several suppliers for the same pro-
ducts and frequently divide their purchases among
several companies. There is at present no way to
identify the product without checking the shipping
room records and/or the office records.

It is recommended that regulations be promulgated
to require the necessary information to be posted on
the vat or tank or to be posted in the immediate ad-
jacent area.

This could be accomplished by having an additional
invoice which would contain the shipper’s name, his
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address, the date delivered, the product delivered, the
quantity delivered, and in the case of a blend or
mixture — a list of the ingredients.

Bulk handling has materially increased the role of
the sanitarian and with this increased responsibility
must also come increased knowledge, training and
judgment.

The Baking Industry Sanitation Standard Commit-
tee (BISSC), working through concerned manufac-
turers and in close cooperation with this committee
and other health officials, has published a total of
eleven standards.

The standards with their number and effective date
are as follows:

No. 1—Flour Handling Equipment ..............._.. Dec. 1, 1952
No. 2-Dough Troughs .o wosetoinmninmmion. Feb. 1, 1953
No. 3—Mechanical Proofers ..o Feb. 1, 1953
No. 4—Pan, Rack and Utensil Washers & >

Industrial Sinks ...oooooeoeooiiie July 1, 1953
No. 5—Cake Depositors, Fillers and

Icing Machines ....ooooocoooooooomconcoeees Mar. 1, 1954
No. 6—Horizontal Mixers and Vertical Mixers .... Nov. 1, 1954
NO. 7T—CONVEYOTS -.eoveoeeeeecemecemeeeeneeaeeaemeaencanenes Nov. 1, 1954
No. 8—Dividers, Rounders and Bun Machines ... Jan. 1, 1956
No. 9—Bread Moulders .......ooooooiiiiiiii Jan. 1, 1956

No. 10—Proofing and Fermentation Rooms and
Coolers (Including a Revision of Dough

Troughs No. 2) oo Jan. 1, 1956
No. 11—Ingredient Water Coolers and Ice Makers
(Atmospheric Type) oo Jan. 1, 1956

Several additional standards are expected to be
approved soon, possibly to be effective January 1,
1957. They will cover coaters, doughnut machines and
casters and caster assemblies.

There is still no progress being made on a bread
pan standard. The problem arises over the divergent
views held by the Pan Committee members and the
consultants regarding the merits of the conventional
folded end pan. Both sides are at an impasse, and
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it would seem that a fresh approach to this standard
is indicated. _

A review and revision of the earlier standards is
anticipated in the near future. This was foreseen tin
the writing of the standards and in each standard
the following paragraph is incorporated, “It is in-
tended that this standard shall allow and encourage
freedom for inventive genius and new developments.
Equipment specifications which aredeveloped pro-
posing differences in design, material, construction, or
other features, which are, in the opinion of the manu-
facturer or fabricator, equivalent or better, may be
submitted at any time for consideration of the Baking
Industry Sanitation Standard Committee.” In line with
this policy there has been a revision of the Dough
Trough Standard included in the No. 10 Standard,
“Proofing and Fermentation Rooms and Coolers.”

SUMMARY ,

There has been no final approval of any standard

since the 1955 report.

A standard for bulk transporting and bulk storage

facilities for flour has been drafted and will be re-
viewed in the near future.

Product identity must be retained in bulk handling
of ingredients. '

The writing of a bread pan standard continues to
be a major stumbling block. '

A review of some of the earlier standards is in
order.

Vincent T. Foley, Chairman. Missouri Association

James H. Burrows, Michigan Association

Richard S. Doughty, New York State Association

W. R. McLean, Georgia Association

Louis W. Pickles, Associated Illinois Milk Sani-
tarians ‘

Armin Roth, Michigan Section

~
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AFFILIATES OF
International Association of Milk and Food Sanitarians

AMERICAN INDIAN SANITARIANS
ASSOCIATION

Pres., Joseph Medina .... Bernaliilo, N. M.
Ist. Vice-Fres., 'Thomas J. Stevens

................................ Packer, Arizona
2nd. Vice-Pres., John Adams

............................ Dodson, Montana
Sec.-T'reas., Frank C. Estes

.................... Sisseton, South Dakota
Auditor: Verlyn Owen

B Rosebud, South Dakota

ARIZONA ASSOCIATION OF
- MiLx AND FoOD SANITARIANS

Pres., Claude C. Cox ............ Cave Creek
Pres.-Elect, George R. Griffin .... Douglas
Sec.-Treas., Henry Ware, 2237 N. l4th
Place, Phoenix.
Executive Board:
Glen C. Lester
John W. Beakley

AssSOCIATED ILLINOIS MILK SANITARIANS
Pres., Harry Cohen ................ Chicago
Pres.-Elect, Paul N. Hanger, Springfield
1st. Vice Pres., Stephen ]J. Conway

: Chicago
2nd. Vice Pres., Robert W. Coe
' Rock Island
Sec.-Treas., P. Edward Riley, Illinois
Dept. of Public Health, 1800 W.
Filﬁnore St., Chicago.
Sergeant-at-Arms, John C. Flake,
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Executive Board Members:
C. A. Abele ..o Evanston
Harold B. Richie ............... Chicago
Auditors:
Mrs. Betty Cunningham .... Chicago
Howard McGuire -...... Champaign

CALIFORNIA ASSOCIATION OF DAIRY
AND MILK SANITARIANS

Pres., E. R. Eickner ........ San Francisco
1st Vice-Pres., W. N. Wedell

. . Riverside
2nd Vice-Pres., H. H. Herspring

....... Oakland

Sec.-Treas., E. L. Samsel

T s San Jose City Health Dept.,
285 S.E. Market St., San Jose, Calif.

Regional Directors:

T.. Christenson ...........cco...... Fresno
P. J. Dolan, Jr. ........... Sacramento
Past Pres., S. Gavurin ... Los Angeles

CONNECTICUT ASSOCIATION OF
Damy & Foop SANITARIANS
Pres., G. Emerson Sartain ....... Hartford
Vice-Pres., Eaton E. Smith ... Hartford
Sec., H. Clifford Goslee,
eeeeeeeeeennnlc 256 Palm St., Hartford
Treas., Curtis W. Chaffee ........ Hartford
DAIRY SANITARIANS ASSOCIATION OF
THE DEL-MAR-VA PENNINSUALA
Pres., Dr. Harry G. Ricker, Jr. ..............
e reeneeennanes Rehoboth, Beach, Del.
Vice-Pres., Carlton Parker
................................ Greensboro, Md.
Sec., Richard J. Weaver,
... 422 Wheeler Blvd., Oxford, Pa.
Treas., Dr. J. M. Jaqueth
: Betterton, Md.

. ;FLORIA ASSOCIATION OF MILk
AND FoOD SANITARIANS

Pres., S. O. Noles ................ Jacksonville
Vice-Pres., J. H. Baker ....... Ft. Pierce
Sec.-Treas., H. Wilkowske, Dairy

Dept., U. of Fla, ....... Gainesville

Past Pres., H. H. Rothe ... Gainesville

Directors:
J. S. Massey .... ... Pensacola
J. D. Hobinson . .. Plant City
W. H. Jordan ......ccccoceceacencnn Miami
L. E. Ford ... .. Hialeah
P. J. Griffin .ooeeeis Tampa

Laboratory Section Chairman: David D.
Fry, Orlando.
GEORGIA CHAPTER OF THE

INTERNATIONAL ASSOCIATION OF MILK
AND Foop SaNITARIANS, INC.

Pres., Garnett DeHart ................ Macon

Vice-Pres., Raymond Summerlin
Swainsboro

Sec.-Treas., J. ]J. Sheuring ............ Athens

Board of Directors:

N. E. Region — Charles Bryant,
Winder
N. W. Region — Elco Morris,
Atlanta
Central Region — O. B. Davis
. LaGrange
S. W. Region — R. O. Duitman,
Albany
S. E. Region — C. C. Russell,

...... ... Waycross

IDAHO SANITARIANS ASSOCIATION

Pres., C. J. Hammond .........ccccocco. Boise

1st. Vice-Pres., Orlando Dalke ........ Boise

Sec.-Treas., C. E. Cotton, Idaho Dept.,
Public Health, Box 640, Boise

INDIANA ASSOCIATION OF
MiLk AND Foop SANITARIANS
Pres., Edmund H. Stoy
New Albany

Pres.-Elect, David E. Hartley
Indianapolis
1st. Vice-Pres., William Komenick,

slenin  comeseede Gary
2nd. Vice-Pres., Harold S. Adams,

Indianapolis

Sec., Karl K. Jones, 1330 W. Michigan

Sty e Indianapolis

Treas., Clarence L. Taylor .. Indianapolis
Auditors:
Robert W. Webb ... Bloomington
J. Wendell Ballard .... New Albany

IowA ASSOCIATION OF
MILK SANITARIANS

Pres., Burt Haglan ............ Cedar Rapids

Vice-Pres., Lyle Cunningham

Des Moines

Sec.-Treas., Ray Belknap, State Health
Dept., Des Moines, Iowa.

Executive Board:

Dr. M. P. Baker ................. Ames
Grover Seeberger ........ Mason City
KaNsAs AssoCIATION oF MiLk
SANITARIANS
Pres., Kenneth Tichnor ... Topeka
Vice-Pres., Dean Duke ................ Marion

Sec.-Treas., Frank L. Kelley, Kansas State
Board of Health, Topeka

Auditors:
Sam Hoover ............... Junction City
David Monk ..................... Wichita

KENTUCKY ASSOCIATION OF MiLx
AND FooD SANITARIANS
Pres., Louis Smith ... Louisville
Vice-Pres., Frank K. Ball Newport
Sec.-Treas., Frank H. Osborn, 1051 East
Main St., Louisville.

Directors:
J. M. Durbin .................. Louisville
Phil Wilson ... Lexington

1. R, Freeman ............... Lexington
A. P. Bell isvi
L. K. Mayhugh ... Louisville

MICHIGAN ASSOCIATION OF
SANITARIANS

Pres., Dr. Clyde Smith ... East Lansing

1st. Vice-Fres., Orville Nelson .. Rocktord

znd. Vice-Pres., William Wade

Sec.-1'reas., Robert Lyons, Lansing-Ing-
ham County Health Dept., City Hall,
Room 207, Lansing.

Corresponding Sec., L. G. Harmon

Mich. State U. Dairy Dept. East Lansing

Directors:

Past Pres., Dale Brooks ............ Flint
Kenneth Kerr ........... Grand Rapids
Harold Skeoch .coooieeeeecee. Coral
Ferris Smith ........ ... Kalamazoo
Armin Roth ... Wyandotte
MINNESOTA MILK SANITARIANS
ASSOCIATION
Pres., E. C. Omundson ........ Albert Lea
Vice-Pres., ]J. ]J. Jezeski ............ St. Paul

Sec.-Treas., G. H. Steele, Minnesota De-
partment of Agriculture, 515 State
Ottice Building, St. Paul, Minnesota.

Directors:

Herman Birdsall ................ St. Paul
Merton Head ....... ... Albert Lea
Chester Ness .ccoooceeeeecace Litchfield

R. A. Novak ..... .. New Ulm
O. M. Osten ...
Alfred Ratzlaff ...

MissOURI ASSOCIATION OF MILK AND
Foop SANITARIANS

Pres., Bernie Hartman ........ Kansas City
1st. Vice-Pres., Vernon Cupps .. Lebanon
2nd. Vice-Pres., O. D. Niswonger, Jr.
Poplar Bluff
Sec.-Treas., John H. McCutchen, Director
Bureau of Food and Drugs Division
of Health, Jefferson City, Mo.
Auditors:
Gerald Cook .... Fredericktown, Mo.
Tom Baker ........ 38 Topping Lane,
Kirkwood, Missouri.

NEw YORK STATE ASSOCIATION OF
MILK SANITARIANS

Pres., Dr. Geo. H. Hopson

Poughkeepsie
Pres.-Elect, William O. Skinner
.................................... White Plains
Sec.-Treas., R. P. March
........ 118 Stocking Hall, Cornell U.,

. Ithaca
Members of the Board:

James C. White ................ ... Ithaca

Robert Metzger ...... Syracuse

Walter H. Grunge ..

William Gay .....ccccoeeeenne. Owego
OREGON ASSOCIATION OF MILK
SANITARIANS
Pres., Ross Coleman .................... Salem
Vice-Pres., Roy Stein ............... Corvallis
Sec.-Treas., Archie Miner, 568 Olive
Street, Eugene, Oregon, Eugene
Farmers Creamery.

Directors:
Spencer George ................ Tillamook

Kenneth Carl ... Salem

PENNSYLVANIA DAIRY SANITARIANS

ASSOCIATION
Pies., Homer Young .............. Glenshaw
Vice-Pres., Alan Miller ... ... Oxford
Sec., Walter Arnold ......... . Vanderbilt
Treas., C. O. Herbster ....... Selinsgrove

.... Ylint~
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RuopeE ISLAND ASSOCIATION
oF DAmY AND FOOD SANITARIANS

Pres., Vincent P. Boylan ........ Providence
Vice-Pres., Dr. James W. Cobble
Kingston

Sec.-Treas., Dr. R. M. Parry, 158 Green-
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Pres., T. P. Anderson
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Directors:
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Sec.-Treas., Louis E. Remily
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Past Pres., Ira DeHaai ............ Spearfish
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Sioux Falls
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Pres., John P. Montgomery ........ Dresden

Pres.-Elect, Arthur M. Teefer .. Memphis
Sec.-Treas., R. A. Rhodes
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Auditors:
W. E. Creech ....ccccc.... Morristown
Herman A. Matheny .... Covington

VIRGINIA ASSOCIATION OF MILK
AND FOOD SANITARIANS

Pres., M. K. Cook Roanoke

1st. Vice-Pres., E. H. Phillippe

; Danville

2nd. Vice-Pres., T. L. Anderson
; Staunton
Sec.-Treas., J. F. Pace, State Dept. of
Health, State Office Bldg., 1
. Richmond

Auditors:

A. L. LewiS oo Richmond
J. W. Moschler Richmond

WASHINGTON MILK SANITARIANS
ASSOCIATION

Pres., C. R. O’Connor Bellingham
Pres.-Elect, James C. Greenway, Seattle
Sec.-Treas., Frank W. Logan, City Health

Dept., Public Safety Bldg., Seattle.
Auditors:

Howard Copenhaver
George Andrews
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WisCONSIN ASSOCIATION OF MiLx
AND FoOD SANITARIANS

Pres., Robert M. Keown ............ Elkhorn
Vice-Pres. and Pres.-Elect., Burdette L.
Fisher Kiel
Sec.-Treas., L. Wayne Brown, 421 Chem-
istry Bldg., U. of Wis. ... Madison

Past Pres., Harold E. Calbert .... Madison
Directors:

James T. Judd ...coooieceee
Alvin Noth
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HELPFUL INFORMATION

Editorial Note: Sources of information on a variety of subjects |

all listed below. Reguests for any of the material may be sent by
letter or post card to the source indicated.

Sanitation guide for food and drink concessions at fairs, cir-
cuses and carnivals. Bulletin, New Mexico Dept. of Health,
Santa Fe, New Mexico.

_Plum Island animal disease laboratory. Bulletin, Superinten-

dent of Documents, Washington, D. C., 15 cents.
" Handbook on sanitation of airlines. 3lpp., Superintendent of
Documents, Washington, D. C., 20 cents.

Whey cream butter. Research Bull. 197. Bulletin Room, Col-
lege of Agriculture, University of Wisconsin, Madison, Wiscon-
sin. :

Housefly control in dairy barns. Leaflet, 1955 Progress Re-
port 1867. Texas Agr. Exp. Sta., College Station, Texas.

The Cowculator. Magazine, {much interesting information
for fieldmen). 2843 W. 19th Street, Chicago, Illinois.

‘Margarine and other food fats. M. K. Schwitzer, 385 pp.
Interscience Publishers, Inc., 250 Fifth Avenue, New York 1,
New -York, $7.00.

Barn mow hay drying for better quality hay. Circular 154.
Calif." Agr. Exp. Sta., Davis, California. Tl

Food poisoning. 3rd Ed., 1956, 251 pp. G. M. Dack, Uni-
versity of Chicago Press, 5750 Ellis Avenue, Chicago, Illinois,
$6.00. x
Rural water supply sanitation. 2nd Edition, 347 pp., F. B.
Wright, John Wiley and Sons, New York, New York, $4.96.
“* Animal diseases. Year Book, U. S. Dept. of Agr. 1956, 591
pp. Supt. of Documents, Washington, D. C.

Flexible plastic tubing. Bulletin T-97. U. S. Stoneware Co.,
Plastics Division, Akron, Ohio.

Coordinated sanitation program for dairies. Booklet, Oakite

- Products Inc., 130 Rector Street, New York 6, New York.

Poultry grading manual. Handbook 1956. Supt. of Docu-
ments. Washington, D. C. 30 cents. :

Handbook of “official grain standards of the United States.
1956: 104 pp. Supt. of Documents, Washington, D. C. 35 cents.

Applied cookery. 1955. 81 p. Supt of Documents, Washing-
ton, D. C. 50 cents.

Five points to better milking operations. Universal Milking
Machine Division, Nat'l. Cooperatives, Inc., Albert Lea, Minn.

Bulk handling of milk. U. S. Steel Co., 525 William Penn.
Place, Pittsburg 30, Pa.

Proper cleaning and care of stainless steel bulk milk equip-
ment. U. S. Steel Co., 525 William Penn. Place, Pittsburg
30, Pa. . : :

Poultry grading manual. 1956. 38 p. Supt. of. Documents,
Washington, D. C. o s
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Statistics, a new approach. W. Wallis and H. V. Roberts, 646
pgs. $6.00. Free Press, Glencoe, Il

Pesticide handbook. 8th Ed. Edited by D. H. Frear. 1956,
208 pgs. College Sci., Publishers, State College, Pa. Paper
$1.25, cloth $3.00.

Biological effects of atomic radiation. Summary Report. Re-
port to the public, 40 pgs. 1956. Nat'l. Academy of Sciences,
2101 Constitution Ave., Washington, D. C.

Principles and methods of sterilization. John Perkins. 340
pgs. 1956. Thomas Publishing Co., Springfield, Ill. $8.00.

Cross connection control. Handbook, 28 pgs., illustrated.
Febco, Inc., 1993 Blake Ave., Los Angeles 39, Calif. $1.00.

Manual L-1. Warning labels for 186 industrial and 92 pesti-
cidal chemicals. 115 pgs. Manufacturing Chemists Assoc., 1625
Eye Street N.W., Washington, D. C.

Insecticide recommendations of the entomology research
branch for the control of insects attacking crops and live-
stock, 1956 season. Agr. Handbook AH 103. 97 pgs. Supt. of
Documents, Washington, D. C. 50 cents.

Easy steps in cleaning dairy utensils on the farm. Circular.
Kansas Agr. Exp. Sta. Circ. 325. Manhattan, Kansas.

The vital story of cereal grain products enriched with vita-
mins and iron for better nufrition. Vitamin Division, Hoffman
La Roche Co., Nutley, N. Jersey. Dept. JMFT.

How can 1 sanitize my utensils properly? Olin Mathieson
Chem. Corp. Indiana Div., Dept. JMFT., Baltimore, Md.

Chemistry and uses of pesticides. 2nd Ed. R. E. De Ong.
334 pgs. 1956. Reinhold Publishing Corp., 430 Park Ave.,
New York 22, New York, $8.75.

Principles of fungicidal action. J. G. Horsfall. 279 pgs. 1956.
Chromica Bohanica Co., 977 Main St., Waltham 54, Mass.,
Hafner Publishing Co., 31 E. 10th St, New York 3, New
York, $6.50.

Handbook of poisons. R. H. Dressback, 426 pgs., 1955.
Lange Medical Publications, P. O. Box 1215, Los Altos, Calif.
$3.00.

TENTH ANNUAL MEETING
DAIRY PRODUCTS IMPROVEMENT
INSTITUTE, INC.

The Tenth Annual Meeting of the Dairy Products
Improvement Institute will be held on Thursday, Feb-
ruary 14, 1957 in the Keystone Room of the Hotel Stat-
ler, New.York City, New York.

The meeting this year will feature several talks on
subjects of current interest and importance to regula-
tory officials and to industry representatives.

The - first speaker of the main session in the after-
noon will be Walter D. Tiedeman, University of Michi-
gan, School of Public Health, Ann Arbor, Michigan
who will discuss the “Economic Squeeze On Regula-
tory Agencies And Its Effect On The Future Of Milk
And Milk Product Sanitation”. Then Dr. Robert W.
Metzger, Director of Quality Control for the Dairy-
men’s League Cooperative Association, Syracuse, New
York will review and discuss “Dairy Farm Inspection
Forms”. Following this address Mr. John D. Faulkner,
Chief of the Milk and Food Program, United States
Public Health Service, Washington, D. C, will discuss
“The Dating Of Pasteurized Milk”,

Also included in the program will be a report by
Dr. Albert F. Ranney, Chief of the Brucellosis and
Tuberculosis Eradication Section, Agriculture Research
Service, Washington, D. C. on the “Current Status Of
Brucellosis Testing Programs”. This will be followed
by a brief report from Donald H. Race, Field Director,
Dairy Products Improvement Institute, Inc., Ithaca,
New York on the Institute’s quality control program
“Requirements for the Sanitary Production of Sweet
Cream, and Milk for Manufacturing”.

The morning session will be devoted to committee
meetings and a general business meeting for mem-
bers. The afternoon session will begin with a noon
luncheon after which the speakers will be presented
by the Institute’s President, A. C. Fisher of the General
Ice Cream Corporation, Schenectady, New York.

REMARKS

by George P. Larrick
Commissioner of Food and Drugs
Department of Health, Education, and Welfare
at Food Law Institute luncheon in New York
on October 29, 1956
It is a privilege to meet with such a distinguished
group, particularly one with whom we have so much

in common. This makes the luncheon in our honor all.

the more appreciated. There has always been a large
area of common interest between the food industry
and food law enforcement officials. It has always been
true that when an unworthy food reached the con-
sumers it hurt the reputation of the producer and,
to some extent, the whole industry. At the same time
it reacted unfavorably upon food law officials because
the public questioned their ability and competency.
It is axiomatic that consumer acceptance for the
product of a whole industry is hurt when consumers
are disappointed in or injured by, the product of even
a small segment of that industry.

The Food and Drug Administration is grateful for
the constructive part that the food industry has played
in celebrating the 50th anniversary of the enactment
of the original food and drug law. Mr. Dunn deserves
credit for a very important part in that program. We
believe that this celebration has in a very worthwhile
way called public attention to the great strides which
the industry has made in the improvement of consumer
goods in the food field, and likewise the part that
food officials, both Federal and local, have played in
this desirable evolutionary process.

Current developments in the food industry make
Industry-Government cooperation even more impor-
tant. There is an insistent demand from the public
for a higher standard of living. Your sales show that




the public wants more and more convenient food,
greater and greater diversification, new flavors, im-
proved nutrition, better packaging. To meet these
demands your scientists must employ a wide variety of
substances in food which have not previously been
included in their composition. New preservatives, anti-
oxidants, surface-acting agents, stabilizers, thickeners,
beaching and maturing agents, buffers, acids, alka-
lies, food colors, nutrient supplements, flavoring
agents, and a host of others are essential to satisfy
this insistent and legitimate consumer demand.

In the development of these newer foodstuffs there
is opportunity for serious error. We must be sure
that these products, designed for good, are not in
fact harmful, have not lost nutritive qualities, and do
not in some other way react to the detriment of the
consumer whom we all wish to serve faithfully and
well.

We are in an era of great changes in food pro-
duction and distribution in this country. At times these
developments and changes present questions which
are difficult for the consuming public to understand.
Of course, change will always be resisted by some
people. False accusations will be made against some
materials added to foods. Certain misleading state-
ments that got into our daily press recently about can-
cer-producing food substances allegedly used in the
United States are an example.

In these days it is essential that both food producers
and food law enforcement officers have lines of com-
munication which will prevent misunderstandings.
Many of you are aware of our traditional open-door
policy under which we are willing and eager at all
times to discuss mutual problems with members of
the industry. Now I am glad to say that we have been
fortunate to take another steo in this direction by
appointing Mr. G. Cullen Thomas, recently retired
vice president of General Mills, as our consultant. We
believe Mr. Thomas will help us to further develop
and perfect our lines of communication with the
food, drug, and cosmetic industries. This should help
us in our joint efforts to keep these industries, the
Federal and local officials, and the public accurately
and fully informed.

If you are to discharge your obligations adequately
you will need to continue to employ scientists of in-
creasing knowledge and ability. You will need to con-
tinue to provide them with the most modern labora-
tories and technical facilities. There is no question
that you are able and willing to do this.

Likewise, we ask you to help us to provide Federal
and local governments with a continuing supply of
competent scientists. To attract young, able scientists
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to the Government we, too, must have modern labora-
tories and scientific facilities. It appears inevitable
to me that industry will be doing itself a service if
they see to it that Government in the food law’en-
forcement field is not manned with second-raters. If
we do not have competent people, the advice which
industry gets from us, the information which we give
to the public, and the evidence upon which our law
enforcement programs are predicated, will be medi-

ocre and often wrong.

We in the Federal service have had the happy
experience of being supported in our requests for
more modern facilities and increases in personnel,
so that our obligations may, if the present trend of
supporting our activities continues, be more nearly
balanced by our resources. For the most part the State

facilities have not as yet been so favorably considered. ’

We recommend to you as a public service and in your
own interest serious and continued attention to the
problems of both Federal and local food officials.

Winning health department officials receive national
Crumbine awards for outstanding programs at annual
meeting of American Public Health Association at
Atlantic City. Left to right, Clyde B. Eller and Dr.
T. Paul Haney of Tulsa City-County Health Depart-
ment; Dr. Daniel Bergsma, Commissioner, New Jersey
State Health Department and Awards Jury Chairman;
and, representing the Macon-Bibb-Jones (Georgia)
Department of Health, Dr. R. ]. Walker and Joel C.
Beall. Awards are sponsored annually by Public Com-
mittee of Paper Cup and Container Institute.

D T
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airy for Civil p
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DRINKING
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The “Cooperating Dairy for Civil Defense” plan
became truly national in scope at the Atlantic City
Dairy Exposition where hundreds of dairymen from
41 states enrolled in the program. Dairymen, who
often stood in line for the signing up ceremony with
Federal Civil Defense officials in the Pure-Pak booth,
ranged from the very largest “chain” operators to
small independents. Here John M. Powell, Manager
of Muller’s Dairy of Rockford, Illinois, is seen re-
ceiving his official “CD for CD” lapel pin from Henry

! Brown, representing Region 1 of the FCDA.

MICHIGAN STATE UNIVERSITY
DAIRY SHORT COURSES

Michigan State University Dairy Department an-
nounces four dairy manufacturing short courses for
1957:

Market Milk ... Jan. 7-18
Laboratory Methods ................ Jan. 20-Feb. 1
Jce Cream ... Feb. 4-15
Cottage Cheese, Cultures, and Fermented
Milks oo Feb. 18-Mar. 1

THese two-week courses are offered but once each
year. Classes must be somewhat limited in size to
provide adequate laboratory space for each student.
Therefore, application for enrollment should be made
as early as possible, sending the application to Di-

rector of Short Courses, Michigan State University,
East Lansing, Michigan,

For full information, description of courses, costs,
and answers to similar questions, request Dairy Manu-
facturer’s Short Course bulletin from the director
mentioned in the preceding paragraph. All classes will
be held in the new superbly equipped Dairy Indus-
tries Building,.

MILK-o-METER and SAMPLER

After three and a half years research, Technical In-
dustries of 2717 S. W. Second Avenue, Fort Lauder-
dale, Florida has brought out the MILK-o-METER
which automatically weighs milk in" a continuous
flow. The MILK-o-METER is easily attached to any
hose connected type of vacuum milking machine, from
pot to pipeline.

The MILK-0-METER is light weight, approximately
five pounds, portable, convenient, sanitary and ac-
curate, Tests at the Forida Agricultural Experimental
Station show it to be accurate to 98.3% with a factory
guarantee of 96%,

The MILK-o-METER Sampler. As the milk flows
into the pipeline a true proportionate sample is re-
tained by the Sampler to be tested for butterfat
content.
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TASK COMMITTEE CHAIRMAN PRESENTS
HTST STANDARD

G. S. Bixby, Cherry-Burrell Corporation, presents
a final draft of a tentative 3-A Sanitary Standard for
high-temperature, short-time pasteurizing practices to
D. G. Colony, Manton-Gaulin Mfg. Co., Inc., chair-
man of the Technical Committee of Dairy Industries
Supply Association. Mr. Bixby served as chairman of
the Task Committee that prepared the standard.
Picture was taken during the 20th Dairy Industries
Exposition in Atlantic City, N. |, October 29-Novem-
ber 3.

l‘“lll 1Ay
& fomainted

3-A APPROVAL FOR HTST PRACTICES
APPROACHED AT EXPOSITION

Present for consideration of signing of the 3-A
Accepted Practices for the Sanitary Construction, In-
stallation, Testing and Operation of HTST Pasteurizers
in Atlantic City, N. J., on November 1, are: (seated,

left to right) C. A. Abele, Chairman of the Committee
on Sanitary Procedures of International Association of
Milk and Food Sanitarians; Dr. E. H. Parfitt, Chair-
man of the Sanitary Standards Subcommittee of Dairy
Industry Committee; (standing, left to right) D. G.
Colony, Chairman of the Technical Committee of
Dairy Industries Supply Association; and John D.
Faulkner, Chief of the Milk and Food Section, U. S.
Public Health Service. Event took place in the 3-A
booth at the 20th Dairy Industries Exposition, held in
Atlantic City’s Convention Hall, October 29-Novem-
ber 3. :

3A SANITARY STANDARDS COMMITTEE
MEMORIAL RESOLUTION FOR
GEORGE GRIM

Since George Grim was a potent force in his initia-
tive, drive and far sightedness in the field of milk sani- i 4
tation with especial reference to dairy equipment. The ‘
3A Sanitary Standards Committees composed of mem-
bers of the Dairy Industry Committee on Sanitary
Standards. The International Association of :Milk &
Food Saniatrian’s Committee on Sanitary Procedures
of which he was a pioneer member and the-United a
States Public Health Service at their meeting at Ex- 5
celsior Springs, Missouri, December 12, 1956 wish to
propose this testimonial in his memory.

The entire dairy industry as well as the 3A com-
mittees acknowledge Dr. Grims tremendous contri- ‘
butions that he made to provide not only the territory :
he served but because of his impact on the industry, 14
the nation with the worlds finest and safest food. g

As a group we wish to express our condolences to 4
Mrs Grim with the sincere wish that she will find |
comfort in the knowledge that George Grims pro- !
fessional life was a highlight to those oftus who are
left to carry on his high ideals and ambitions.

In order that a fitting record of this testimonial be
kept. it is hereby resolved that this data be placed on
the minutes of this meeting and that a copy of this
expression be sent to the family of George Grim.

3A SANITARY STANDARDS COMMITTEE !
MEMORIAL RESOLUTION FOR L
JOHN R. PERRY

Tlie 3A Sanitary Standards Committees, of which
John R.-Perry was an honored member are meeting
this vear with a deep sense of loss because of his un-
timely passing. 1

John’s loang association with our group, through |
his. membership on the Sanitary Standards Subcom- |
mittee of the Dairy Industry Committee, has earned
him great respect as a sanitarian and as a fine human
being.

His knowledge of plant sanitation and operation’
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was of tremendous value in the deliberations of this
group in the job of developing practical equipment
standards for the dairy industry. In addition, his in-
ventiveness in creating devices and techniques for
plant sanitation practices made him a national autho-
rity in this field.

It is hopved that his family and friends can find
consolation in the knowledge that his work was not
for self alone but represented the idealistic thought
that man must make a worthwhile contribution to
society in order to fulfill his highest destiny.

In order that a fitting record of these facts be kept,
it is ‘hereby resolved that this statement be placed on
the minutes of this meeting and that a copy of this
expression be sent to the family of John R. Perry.

CLARENCE W. WEBER RETIRES

December 12, 1956
Mr. C. A. Abele, Chairman
Committee on Sanitary Procedures
International Association of
Milk & Food Sanitarians
Dear Mr. Abele:

I sincerely hope that in this communication I can
convey to you and the other members of the Com-
mittee a clear and honest expression of my feelings
of my past and present relations with my fellow as-
sociztes.

I am retiring from the New York State Department
of Health on January 4, 1957, and thereafter will be
associated with several companies which manufacture

~dairy equipment. The equipment manufactured by

@

these companies will be within the scove of the 3-A
Sanitary Standards. Therefore, because of this change
in my status, I respectfully suggest that you evaluate
my acceptability as a member of your Committee. If
you and the appointing officers decide that it is to the
best interest of the association, I will have no regrets
in being relieved of my appointment to the Committee
on Sanitary Procedures. If it is decided that I can
be of service, I will be proud to serve to the best
of my ability.

The Comiittee on Sanitary Procedures and the 3-A
Sanitary Standards Committees have rendered inval-
uable services to this Country, and there is an oppor-
tunity and a challenge for far greater services. I am
humbly proud that I had an opportunity to be a part
of this truely democratic activity. I will always cherish
the fellowship acquired through association with a
grand group of men.

Sincerely,
Clarence W. Weber

'COMMITTEE ON SANITARY PROCEDURES

Announcements of the retirement of Clarence W.
Weber from the position of Associate Sanitarian
(Equipment) in the Division of Milk Control of the
New York State Department of Health, and his entry
into a professional consultant career, has been made
elsewhere in this number of The JOURNAL. Because
of the drastic alteration in the nature of his activities,
Mr. Weber tendered his resignation as a member of
the Committee on Sanitary Procedure at the recent
meeting of 3-A Sanitary Standard Committees at
Excelsior Springs, Missouri.

The contributions of Clarence Weber to the sanita-
tion of milk production and processing equipment are
widely known among members of this Association, and
are especially recognized by those who have partici-
pated in meetings of the Committee on Sanitary Pro-
cedure since he became a member in 1942-3. His
knowledge of the details of fabrication of dairy equip-
ment, his recognition of the principles of physics and
mechanics ‘involved in design, and his insight into the
resultant. consequences of proposals offered during
discussions, have been invaluable to Committee de-
liberations. Members of the Committee are agreed
that much of the credit for the acceptability which 3-A
Sanitary Standards enjoy is attributable to the through-
ness with which he considered every proposed pro-
visicn. ,

He has been the Committee’s sole representative on
the sub-committee which has drafted the 3-A Accepted
Practices for the Sanitary Construction, Installation,
Testing, and Operation of High-Temperature Short-
Time Pasteurizers, to be published in the near future.

P\Halizing, from the text of his resignation, that
severance of his connection with activities of the Com-
mittee on Sanitary Procedure has been decided upon
in order to spare the Committee any embarrassment
which might result from his consultant relations, his
resignation has been accepted, after consultation with
members of the Executive Board of the Association,
with deep regret. He carries into his new career the
highest respect for his capability and integrity, and
the good wishes for success, of all members of the
Committee on Sanitary Procedure.

C. A. Abele,

Chairman

UNIVERSITY OF KENTUCKY HOLDS
4TH ANNUAL DAIRY MANUFACTURING
SHORT COURSE

Flavor, automation and sanitation were the features
stressed at the University of Kentucky’s Fourth Annual
Dairy Manufacturing Short Course held November
27, 28, and 29,
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Some of the 90 Kentucky dairymen who attended the Fourth Annual Dairy Manufacturing Short Course held in Lexington,
November 27, 28, and 29.

Professor B. E. Goodale, Clemson College, em-
phasized the importance of flavor by stating, “Flavor
influences the acceptability of nearly everything that
passes the lips . . . 7. He went on to admonish those
attending the short course, “In this great scientific age,
we dairymen are not as progressive in controlling
flavors as are our competitors in other food industries.”
Professor Goodale explained the importance of training
personnel in flavor control.

A panel discussion on vacuum treatment of milk
further accented the importance of flavor control. Pro-
fessor Goodale served as moderator of this panel. Mem-
bers, representing the different types of vacuum treat-
ment units, were M. L. Beere, Walnut Grove Dairy,
Louisville; Bernard Willinger, Cream Top Creamery,
Louisville; and Philip Wilson, Ball and Company, Lex-
ington.

“Automation will help in providing more efficient
plant operations, whether it be for ice cream, fluid
milk or milk products”, Donald Merlin, Olson Pub-
lishing Company, Milwaukee, Wisconsin, said in a
discussion on the subject the first day of the three
day meeting. He pointed out that in many operations
automatic processes are already available and more
are developing every day.

In commenting on efficiency of operations, Dr. W.
M. Roberts, Head of Dairy Manufacturing at North

Carclina State College, stressed the importance of
production planning. He sited ways and means of
implementing such planning in ice cream plants in
particular. Dr. Roberts discussed high-temperature
short-time operations in ice cream plants, and also
was the leader of the ice cream clinic.

M F. Hales, Chr. Hansen’s Laboratory, Inc., Mil-
waukee, Wisconsin, served as judge of the buttermilk
and cottage cheese clinic. He also spoke on methods of
making cottage cheese, and new developments in
lactiz acid starters.

For the cheese clinic, H. E. Meister, Acting Chief
of Inspection and Grading Branch, Dairy Division, A.
M.S., conducted a cheddar cheese grading school.
Prior to the school Mr. Meister discussed defects
found in cheddar cheese and methods that could be
used for correction.

Over 90 people attended the three day meet which
was sponsored jointly by the Dairy Section of the
University of Kentucky and the Kentucky Dairy Pro-
ducts Association. Those attending were served coffee
and donuts each morning under the direction of Pro-
fessor J. O. Barkman, Dairy Section, University of
Kentucky. During each morning session there was a
milk break sponsored by the American Dairy Associ-
ation. A banquet was held with Professor Goodale
as principal speaker.
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Other speakers on the program were: James J. Car-
roll; C. J. Van Houten and Zoon Inc., New York; Earl
Cooper, Kraft Foods, Co., Columbia, Tennessee; Bob
Davis, Oscar Ewing, Inc., Louisville, Kv.; Mrs, F. C.
Dugan, Director, Division of Food and Drug Control,
Kentucky Department of Health; O. A. Traver, The
Borden Company, Columbus, Ohio; and Drs. W. E.
Glenn and T. R. Freeman of the Dairy Section, Uni-
versity of Kentucky. A limited number of abstracts of
the talks given are available and can be obtained from
Dr. A. W. Rudnick, Dairy Section, University of Ken-
tucky, Lexington.

SANITATION WORKSHOP

A Sanitation Workshop was held at the South-
western District Health Unit in Dickinson, North

Dakota, October 22, 23 and 24, 1956. It was appropri-

>

ately called the “First Annual Sanitation Workshop’
in the, hope that it would become an annual affair.
From the response of those present, it will be just that.

Purpose of the Workshop was to give training in
several phases of sanitation, namely, milk and food
inspection, installation of emergency hypochlorin-
ators, institutional inspection and rodent control.
Mauy of the Sanitarians in our State have felt the
need for completely discussing these topics together.
Consequently, every Local Health Unit and City
Health Department was represented.

Although we found that at least one of our own men
had an answer for nearly every question, two out-
standing consultants contributed much to the open
discussions. These men were Milton Held, Regional
Milk & Food Consultant, Public Health Service, Kan-
sas ‘City 6, Missouri, and: H. L. “Red” Thomasson,
Executive Secretary. of the International Association
of Milk and Food Sanitarians, Shelbvyille, Indiana.
Mr. Thomasson -also told of. the organization and

3
functions of the IAMFS at the banquet held in the
Dickinson Elks Lodge, Tuesday evening.

Another result of the Workshop was a rejuvenation
of the North Dakota Association of Sanitarians. An
efficient, well organized Association is needed to
set up the annual workshops as well as to promote
all aspects of sanitation in our State.

MICHIGAN STATE TO HOLD DAIRY
ENGINEERING CONFERENCE

The Fiftieth Annual National Dairy Engineering
Conterence will be held at Michigan State University,
February 26 and 27, 1957. Major subjects which will
be given thorough coverage include; (1) New De-
velopments in Pasteurization, (2) Use of Vacuum in
Pasteurization, (3) Packaging, Filling and Distribu-
tion Problems, (4) Stop the Experts — A panel dis-
cussion, and (5) Plant Design and Maintenance. The
printed program will be available about January 15.

SPARTA BRUSHES HELP SANITARIANS
MAINTAIN STRICTER SANITATION

SPARTA

All White Nylon
With Indestructible
White Plastic Blocks

Sparta “Exclusive”
white plastic block ma-
terial is satin smooth, '
completely impervious to
water and cleaning chem-
icals. Won't chip, split, or
crack . . . the perfect
block for = oerfect brush,

No. 358RB ALL-WHITE NYLON ““BULKER"
Heavy hefty tufts of stiff Du Pont nylon.
Special “hi-flare’” end tuft design provides
complete circle of working bristles.

Will Outlast
Up to Several
Dozen Fiber

Brushes

No. 45 “’Hercules’ All White Clean-Up

Sturdiest most rugged brush ever designed for general cleaning.
It’s proof against practically everything including wear. Made of
the perfect combination of Sparta “Exclusive” white plastic-like
block and genuine Du Pont white Nylon “Tynex” bristles. Thick
heavy tufts are set at the correct power angle and “deep-anchored”
— never a danger of loose or straggly strands. Contour grip handle
is balanced for maximum work power and manipulation. Saves many
dollars annually over ordinary brushes.

SPARTA BRUSH CO. INC.

Sparta, Wisconsin
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OREGON MILK SANITARIANS
SHORT COURSE

The fifth annual Milk Sanitarians” Short Course for
all official Oregon milk inspectors was held November
96 and 27 at Corvallis under the sponsorship of the
Oregon department of agriculture and Oregon state
college.

The Short Course at Corvallis is required by the
Oregon fluid milk act and informs all city and state
milk inspectors of uniform techniques of dairy and
milk plant inspections. Discussion highlights at the
Short Course included farm milk tank sampling, bulk
milk handling and problems involved in the instal-
lation, operation and maintenance of pipeline milker
systems.

Uvon completion of the Short Course, the OSDA
division of foods and dairies, weights and measures
held its annual fall meeting in Salem. The two-day
conference emphasized weights and measures work
of the department.

Demonstrations were given of bread, ice cream,
milk. cream, meat, fruit and vegetable weighing for
state tests of accuracy in weight This was a refresher
course for all men doing work in this field.

Food labeling, egg candling, legal and fiscal matters
were also up for discussion during the division con-
ference. As a special feature, F. L. Ballard, assistant
director of the Oregon extension service at Corvallis,
addressed the group on “Oregon Agriculture”.

BULK MILK TANK COLLECTOR
SHORT COURSE

A new short course to train pick-up drivers of milk
from farm bulk milk tanks will be given by the
College of Agriculture, The Pennsylvania State Uni-
versity, from March 25 to 29, 1957.

TInstruction will be on milk sampling and sediment
tests, causes of off-flavors in milk, types of bulk milk
tanks and their calibration, bacterial counts in milk,
and the like.

A half day will be spent with a collector of milk
from farm bulk milk tanks observing his techniques
and the milk equipment on the farms visited.

An examination for the Pennsylvania weighers and
samplers license will be scheduled for the last day
of the course. :

Persons 16 years of age or older who wish to en-
roll may secure more information and application
blanks from the Director of Short Courses, the
College of Agriculture, The Pennsylvania State Uni-
versity, University Park, Pennsylvania,
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New!
Fast!
Eagy!
Sanitize with ‘ ,
OAKITE ““SANISEPTOR™

Mechanized sanitation couldn’t be sim-
pler—you just connect this new Oakite
“SANISEPTOR” at any point in your
own hot water line! No pump, motor,
tank, coils. Throws a jet-stream of hot
detergent solution at line pressure, rinses
at the twist of a valve. Use it everywhere
—it weighs only 25 1bs.

Call or write today for complete details.
Oakite Products, Inc., 38C Rector Street,
New York 6, N. Y.

L(CIAVILED INOUSTRIAL CLeaw,,,
s e

OAKITE.

MATeRiaLs . merHos « SERVICE

Export Division Cable Address: Oakite

Technical Service Representatives in
Principal Cities of Canada
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DR. H. H. ROTHE RETIRES

Dr. H. H. Rothe has announced his retirement after
20 years of distinguished service as State Dairy Super-
visor for the Dairy Division of the Florida Depart-
ment of Agriculture. In announcing his retirement Dr.
Rothe stated that his greatest personal satisfaction
came from helping the small struggling dairymen who
found it difficult to stay in business and still meet
the rather stringent regulations which are necessary in
the production and distribution of milk. Through his
efforts, as well as others, the quality of Florida-pro-
duced milk is as good as any in the nation.

Dr. Rothe had early in his career received advanced
degrees in Veterinary Medicine and with this' edu-
caticnal background made outstanding success in
contributing to a healthier dairy cattle population in
Florida. Recently Governor Collins appointed him
to the Brucellosis Eradication. Committee. He also
has recently served on the committee of the Interna-
tional Association of Milk and Food Sanitarians -which
prepared a soon to be released bulletin on the Pro-
cedures for Investigations of Foodborne Disease Out-
breaks. It was through his efforts that the Florida
Asssociation of Milk and Food Sanitarians, of which
ht was President in 1955-56, formed a statewide Sani-
tarians Council which deals with standards, methods,
procedures and equipment related to the safe pro-
duction, processing and distribution of milk in Florida.
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CLASSIFIED ADS

“Public Health Sanitarian I — Salary range $371.84
to $461.27 (including bonuses and longevity). Con-
tact Madison Health Dept., 112 No. Hamilton Street,
Madison, Wisconsin.” :

SANITARIAN I — Positions available in generalized
program including environmental health, milk and
food inspection, housing hygiene, etc.; comprehensive
in-service trainiing program. Starting salary $5045 per
year. Civil Service benefits include 2 weeks vacation,
20 days of sick leave per year and health and welfare
payments. Requirements are as follows: (1) Bachelors
degree with major in sanitary science, food technology,
dairy technology, engineering, or public health with
specialty in sanitary science; or (2)-Bachelors degree
with major in chemistry, bacteriology, or biological
sciences and one year of experience in a generalized
environmental sanitation program or a Masters degree;
(3) Additional experience in generalized environmen-
tal sanitation may be substituted for required edu-
cation on a year-for-year basis. Applications may be
obtained from Personnel Officer. Department of Pub-
lic Health, Room 503 City Hall Annex, Philadelphia 7,
Pa.

BBL

PEPTONES

Acidicase Biosate
Gelysate Lactalysate
Milk-Protein Hydrolysate
Myosate Phytone
Polypeptone
Thiotone Trypticase
°

Reprint Sent on Request

BALTIMORE BIOLOGICAL LABORATORY
' INCORPORATED ‘

A Division of Becton, Dickinson & Co.
Baltimore 18, Md.
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FOR SALE: Single service milk

e trcie | PREVENTS MILKSTONE! -

mation, please, write: Bacti-Kit Co. :
2045 Hilyard Street, Eugene, : :
Oregon.

LOWERS
BACTERIA
COUNT

AND
SANITIZES

FOR SALE: New fiberglass in-
sulated sample case with individual

compartment for each bottle and a

. 2 o . " DAL 257
convenient carrying bail. Bacti- $“TAMED IODINE®"’ DETERGENT-GERMICIDE
Kit Company, Box 101, Eugene, Made by Lazarus Laboratories Inc. ‘
Oregon Division of West Disinfecting Co., 42-16 West St., Long Island City 1,/N, ¥,

@ DELIVERIES FROM BRANCHES IN PRINCIPAL CITIES ¢

COMPLETELY SATISFACTORY
SINGLE-SERVICE UTENSILS

« Cleanest on delivery « Cannot be reclaimed and
used repeatedly—one use destroys appearance and
utility « Smooth—no cutting edges nor splinters «
Exclusive, protective sanitary packaging « The only
wooden spoon with the true shape of metal ware,
strong, rigid, tasteless, odorless. Pure wood only—
no dyes nor additives « The only fully shaped
single-use spoon available, individually sealed at
the factory in tough sanitary paper envelopes, as-
suring absolute sanitation under the most extreme
conditions « Every spoon perfect « Available in 4
sizes, 3%/, 5", 6/, 7", and OWD Ritespoon 4%"’.

iz 5 s

*Write for booklet giving high-
lights of single-service spoon study
recently made by William T. Ingram, Con- .
sulting Engineer and Adjunct Professor of Public
Health Engineering, New York University.

In a recent study* of disposable spoons commonly used in public
food services, it is revealed that there is a wide variation in the bacterial
count of such spoons when delivered in the original packages to the food
vendor. The lowest count of all spoons investigated was 16 on OWD Ritespoons.
The count on others ranged from 45 to 138. OWD Ritespoon is made of naturally
pure hard wood only. No dyes nor additives are employed. Spoons are not
contaminated by any manufacturing process. They are packaged in an
exclusive and sanitary manner.

Currantly
Adverined 10 T
fvenind

Y
,

L=

We will gladly send you samples and literature.

Manufactured only by OVAL WOOD DISH CORPORATION, Tupper Lake, N.Y.
Graybar Bldg., New York 17, N.Y. « 506 So. Wabash Ave., Chicago 5, 1.
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Super Strainer and
T-20 Vacuum Refrigerated

Ll

Milk Tank
“Like Sucking Milk through a St "
ike Sucking Mi rough a Straw...
{)Iovg would you like tlg }I:lilk? ... by pour in, to take milk from cow to tank cold. Zero’s
y direct cow to tank hook up or with the ; : ;

Super Strainer as shown above ? “Like suck- vacuur'n refrigeration system cools rapidly,
ing milk through a straw”, vacuum is the removing body heat and odors through
quickest, simplest, and most gentle method agitation.

r== Only a ROUND TANK Offers these Important Advantages: ==~

: I
@ VACUUM—NATURE'S OWN WAY. SCIENTIFICALLY i
The vacuum principle operates your automatic milking DESIGNED FOR 1
machine ... and vacuum refrigeration agitates the EASIER CLEANING
milk to remove body heat and odors. . |
Properly designed, removable i
@ NO LIFTING WITH SUPER STRAINER lids, ~easy-to-reach  bridges I
Milk handling is a snap, because the Super Strainer make cleaning easy. i
empties a full pail in approximately 30 seconds—"just i
like sucking milk through a straw’’. |
|
ACCURATE CALIBRATION. You can quickly and @ LESS BRIDGE ]
easily measure milk because of the dependable TO CLEAN i
measurements possible with a round tank.
Most other milk tanks have |
@ STRUCTURAL STRENGTH. Round design gives  wide, hard-to-get-to bridges [
strong, trouble-free service, lasts for years and years. to clean ... but Zero’s bridge -
between lids is small, easy to I
@ DESIGNED FOR IN-PLACE CLEANING reach and clean.
with Zero’s Spatter-Spray cleaning system. i
: i
@ NO EXPENSIVE NO HARD-TO- 1
RELEASER CLEAN CORNERS i
TO BUY . . N |
. Zero’s round design elimi-
Avoids not only the initial nates all dirt-catching cor- |
cost of releasers but the ners...just one smooth sur- |
scl;flt/l;zhi)r,x ;r;?nfee):\l;?::seea:g face to cut your cleaning time. |
cleaning after each milk- All surfaces may be reached i
ing. from one side. ‘ i
wel]

% For further
information contact:

ZERO SALES CORP.

0000 Duncan Avenue '
Washington, Missouri 682-A




., Business Affiliation

Application for Membership

- INTERNATIONAL ASSOCIATION OF MILK & FOOD
SANITARIANS, Inc.
Box 437, Shelbyville, Indiana

Name Date ___________
Please Print .
Address —-  [J New
[] Renewal

1" Re-instatement

Annual Dues $5.00 [0 Check [0 Cash
(Membership Includes Subscription to Journal of Milk & Food Technology.)
(Please Print)

Recommended by

Box 437 Subscription Order
Shelbyville, Ind.
JOURNAL OF MILK & FOOD TECHNOLOGY
Name Date
Please Print
Address _ [0 New
e ——————————————— el —— [J Renewal

Educational & Institutional Libraries (Annually) $4.00.
[1 Check [0 Cash

(Please Print)

Individual Subscription (Annually) $6.00

LAMFS &JLMFT, Change of Address
Box 437, Shelbyyille, Ind.
FROM
Name ~ Date __ (...

Please Print

Address
TO
Name
Please Print
Address

(Please Print)

I.LAAMFS &JLMFT,
Box 437, Shelbyville, Ind.

Order for 3A Standards

Name Date

Please Print

Address
() Complete Set @ $2.00 = . _ () Complete set bound (durable cover) @ $3.75 == ..
. 5 Year Service on Standards as Published — 2,50 additional .
Order for Reprints of Articles
Amt. _Title . N T Sy v D
Schedule of prices for reprints F. O. B. Shelbyville, Indiana
1 Page 2 Pages 3 & 4 Pages 6 & 8 Pages 12 P. Cover
100 or less $12.50 $15.00 $21.00 $30.00 $50.00 $21.87
Add’l. 100’s 1.60 1.60 3.00 4.20 7.00 3.37
VIII
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" “YAM. NE Dairy Detergent Sanitizers

Now Officially Accepted for Hard Water Areas

The recent revision of Appendix F of the
U. S. P. H. S. Milk Ordinance and Code
permits the use of HyAMINE quaternary
ammonium bactericides for dairy sanitation
in hard water areas.

This will bring all the advantages of
HyaMiNe-TRriTON dairy detergent sanitizers
to areas with water hardnesses up to 600
ppm. Furthermore, it is expected that re-
gional tests may validate the use of these
products at even higher levels of hardness.
As a result, dairy farmers and commercial

ROHM & HAAS COMPANY
Dept. MF.
Washington Square, Phila. 5, Pa.

Please send Bulletin SAN 105-1
"Detergent Sanitizers for Dairy and Food Equipment.”

COMPANY
ADDRESS. .. .citiiiii i

dairies in practically all regions will be able
to wash and sanitize equipment and utensils
in one easy operation.

HyamiNe-TriToN detergent sanitizers have
already demonstrated outstanding cleansing
and germ-killing power in New York State
and many southern areas. They are safe and
odorless, relatively easy to test for activity,
and leave no toxic residue when used in
recommended amounts. Write today for
complete information.

Chemicals for Industry

ROHM & HAAS

COMPANY
WASHINGTON SQUARE, PHILADELPHIA 5, PA.

Representatives in principal foreign countries

HyaMINE and TRITON are lrade-marks, Reg.
U.S. Pat. Off. and in principal foreign countries.




SPECIFY

. . . the only complete line

of microbiological reagents and media

Culture Media
Microbiological Assay Media
Tissue Culture and Virus Media
Serological Reagents  Antisera
Diagnostic Reagents
Sensitivity Disks ~ Unidisks
Peptones  Hydrolysates ~ Amino Acids
Enzymes  Enrichments Dyes Indicators
Carbohydrates  Biochemicals
®
60 years’ experience

in the preparation of Difco products assures
UNIFORMITY  STABILITY ECONOMY

®
Complete Stocks  Fast Service ~ 24-hour Shipment
]

Difco Manual and other descriptive
literature available on request

DirFrco LABORATORIES

DETROIT 1, MICHIGAN

Printed in U. 8. A.




